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make 5 100 Velvet Cream, to make gre. 5 


"Veniſongala Ay 2 
. 


Fench, to dreſs | 

to bake 

— Carp, Freut, 2 
Pike, to make a Pye ot” 


Tort de Moy, to make 


to ſtew the Dutch + 
Way . 3 Wala to pickle 


51 LR, 5 bs 
PER * * 


1 * 
* bf 


Turnips, to boil and order 171 —— 
. or Pallet, to braiſe 2191 
Pye, to make 3256 the Neag 
Figs in Jelly 295 Water Ta 


— — Figs in Syrcup. 


or 4 his eB a 1 Sai 5 ED ace Va L he 


* 24 ops" 


to make 
let, to make 


——— Cabbage, to ſtew 


to make 
—— —Cullis Meagre, to 
make | 


White Marmalade of Quinces, 


| 3 3 —— Cullis of a roaſt P ul- 6 
| —— Colops, to make 


Fricaſey of Pigeons, 

| 105 185 
189 
174 


5 J fo 2 , E. AX. 
i * a N . 


317 


224 


33 
ny 


Wigs, to make 
Wild Ducks, to roaſt 14 


| Whitins Lord Exeter's Way, 


to dreſs — 412 


99 


Woodcocks a la Smithergall, 
to dreſs | 2 18 
and Partridges, 
to pot 


251 


— — to roaſt 


— -Pye, to make 272 


* 
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eu ile Whole Bills of Fare at the End of the Book. 
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ige 48, inſtead of more Truſſes, Morels, &c. read, but- 
ter over all before it is cloſed to bake, and when baked, put 


= d the Lare.—Inſtead of diſh'd Sweet-breads, Carrots, Turnips, &c. 
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Jo 


ed out phony 78. ſealded once 
Week; ſee the Beef be co 
fore you ſalt it; cut out a Ft 08 
Kernels, and look. it Nay) „ 
to ſee if you can an ay 
© blows ; which, if you 
2 them clean out, and an 
a Meat with common Salt; then put it into 4 * 
that has a Conveniency to let the bloody Brine” 


x 


5 


1 


* x * 1 1 
„ 3 
7 n 5 
e Ia 
* * 
* * 8 
= I 
* 1 | 


= Z from it; the next Day take it out, and. ſalt it 
| again very well, pricking the ſkinny Pieces Lil 
1 Point of a ſharp Knife, or an Iron Skewer, to let: * of 
| the Salt; joint the Briſket-pieces well with a Cleavers 7 1 
por they will not take the Salt ſo ſoon as the® e 25 — 
E Pieces, then put it. into the ub again, 0 Leaden - = 


; wot 3 A a 7h Vieſſel . 4 


% * 


1 
- oy py = 
133 L *. 


= 1 27 * 4, 0 * * Reba Een Darth 
Feu, ich beſt) top the Hole at ihs Bottom, and 
*Reep the fecond Brine to. the Meat; boil the bloody, 
- Brine-that you ſaved, and {train it through a Hair Sieve, 
let it ſtand to cool and ſettle, then pour what's clear 
of it og your Beef in a Day or two take it up again, 
and examine it once more, for - ſometimes the Flies 
© will ftrike it where you can't find out at firſt, and in 
three or four Days they will grow to large Maggots, 
3 which, on finding, cut them out clean, and rub that 
Part well with Salt and Vinegar, and it will not be 
perceived to have been touched. 


7 7 Heb halt Hams the Weſtphalia My. 
=. _ ¶ Jambon maniere de V. eſtphalie. 


ny 


Toy = of 181b. is to be ſalted with common Salt, 7 
A and lay 21 Hours, to let the bloody Brine run 

25 from! it, as It Td bom! the Beef; then take four Ounces 
LY 5 of Saltpetre, wo Ounces of Bay Salt, half a Pound of 
* coarſe Sugar, as much Cocheneal (pounded) as will lie 

on a Shilling, dry theſe Ingredients before the Fire, 
and tub your Ham well over with them, rowing 
2500 the bloody Brine, put it into your ſalting Veſſel 
lin,” turn "every Day, and rub it well with the 


A 


+ 


Pelle; keep s Order for three Weeks, then hang 
3 ERS . HEM ſmoak' in a Chimney for a Fortnight where 
= 1 fy WO Mops "is bur dt, and afterwards hang it in a convenient 


* 


. . Tg Place t6 keep for Uſe ; it will be good in two Months? 


3 


& Hits and Tongues :'I have cured as good ones 
ondoji wo was COON of. Th | 


. 


« : 
4 F ; ö . 
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Fs cur. ho * 4 3 mir the 
1 Eh th et wk common Salt, dry it well ds 


bee are convenient Places in London to 


Ara OO KE R. V. * 


Fire, ſalt your Hams well, then keep the ſame Or- 
der as above, except ſmoaking them. You may ſalt 
Bacon the lame Way. n 


1 4 
; ” 2 
* "A 

. 


| Hew to "pickle Perk. 
E Pore a conſernt.. 


gur it into what Pieces you tick Tak 
it well with common Salt; put it into an Earthen 5 
Jar 24 Hours; then take it up and let it drain; take 
the dine logredients y ou uſed to the Weſtphalia Ham 
except the Cochineal, in Proportion to yofτ Weight 
rub your Pork well with them; take the bloody Brine 
- out of the Jar; pack in the Pork as Uloſe 28 you cat 
boil the Bringe as you did for your! Beef, and n the 
Clear to the Pork; lay a Weight on ie t 
right down, and it will be fit to K in a Forrmghd 
Fou may cure Bacon any of theſe Ways 5' Thave'tried 
them all, and it proved good; ler Jour an be cold N 
f before you put it to your Pork. LR CEE They 


„ Fo 4 
b wen 4 z#® * 1 
| qo 2 544 . * 5 | 1 
8 How to baer 15 e 
wy 8 | * 22 e + x 
Fi : * 4 * 8 +% $49 
Poiſſon a Preſerve. 2 v4 
4 , EY len 
Ly AKE your Fiſh, whey. freſh, 2 FE | | 71 


I. chem; put them into your Kettle Wik * 
Drainer in the Bottom; pour in as muchchard: — 
will cover them; put in a good Handfuf bt 8 3 3 
and alittle Vinegar, let them, boil till near pb 4 i 
then take them up, and let them lie till va ft 
your Liquor into an Earthen Pot to cook ale ftr 
wards put in your Fiſh, and they will keep! good. t 4 
or three Days. When you would yſethams pot then 
into your Fiſn- kettle, with as much hard Water s 3 
will. cover them; make them juſt bail over 8 4 
Fire, and they will eat near as well a When fitſÞt er 5 a 
3 Farficulari look n of 8 > 5 
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Hou to order ond feed Fowls. 


3 
. 7 F 
* * 2 
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BY olaille a nourirt 5 


0 not mix * Fowls together in Coops vbich 
you buy at different Times; but cut their Wings 


Days, (giving them different Sorts of Meat) in which 
ter when you coop them, If you have not a conve- 
ſtrew*d with gravellySand, and lay ſomeStraw aver that; 


ſet their different Meats in ſeparate Things, as Barley- 
meal made into a pretty ſtiff Paſte with warm Water, 


Chiſſel (or ſmall Bran) together, other Times mix Oat- 
A meal with any of theſe ; ſaye the Crumbs of Bread, 


the Room be waſhed once a Week, and give them 


. at which Time be ſure they have enough, 


LD and what they leave, mix with freſh, and give to them 


. Order, leaving out the Straw in Summer, and 


* 0. . 7 
„ 


Will take as much Time to make them fleſuy, as to 
make the fleſhy ones fat. 


55 _ the r wy Cookgry chiefly conſt 
3 2 


and Tails, and put them into a Yard three or four 
Time they will become acquainted, and take Meat bet- : 


nient Yard, put them in a Room, (which 1 19 better) Y 


or Milk and Water, or the Liquor freſh Meat hath 
been boil'd in; ſometimes mix Barley-meal and 


< FE e and Cruſts, ſoak them in the Liquor afore- | 
= aid, and give them it for a Change; and ſometimes | 
give them Grain, as, Barley, Oats. or Wheat. Let 


* _ freſh Gravel and. Straw; feed em twice a Day; 
take the Meat from chem if they don't eat it up, and 
mix it wich freſh, and give it to them again in the . 


.. they ke to. feed as ſoon as it is light in the Mong, "= 
b * 15 {about Noon: If you feed them in a Coop, keep the 
-"Eleaning the Coops and Troughs every Day. Ob- 
Arve theſe Rules, and you'll never fail of having fat 


Poultry | in a Fortnight's Time, it they are tull of 
Flesh when you buy them; but if they are poor, it 


ART Rr. z 


- wh making good ſtrong Broth and Gas bo how o 
N theſe tolJows 5 of Courſe. 1 Tow 


4 * 


How t make. Strong Broth. 
e fort a fair. 


. AKE A +a of Beef, a Knockle of Veal, a Neck 
1 8 kao or what Quantity of theſe you pleaſez 
cht them to Pieces ; let them ſie to ſoak in a good 
Quantity of Water, to take the Blood out of them; 


then waſh your Meat very clean; put it into a Pot 2 
big enough, with a good Faggot of Sweet Herbs, 4 
ſome Turnips, two or three Carrots, half a dozen 05 Y 


nions, ſome Salt, and Whole Pepper; put as moch 
Water to it as will cover it, and let your Water be as 

clear as you can get. Some People object againſt 

Spring Water, but J do not, if it has no bad Taſte, 
for ſome Reaſons I ſhall give when it comes in Courſee | 
Loet your Pot boll gently, and Keep ſcumming it, and 5 5: 
as it boils away put in ſome more boilin Water $6 1 
keep this Order till your Meat be boil'd" | 4 
then ſtrain it firſt through a-Cullender, ente Wt 
a Hair- ſieve; put it into a ſhallow Veſſel ;; ſet it in 
airy Place to cool, if you have Time: Befors RS _ 
it, take the Fat off the Top, and the Settlement om A 
the Bottom. This ſtrong Broth is Proper for! Ve» To 
ral en Rok I ſhall mention hereatter, | ET: PE 2 4 


- * m wa 


2²· ůᷣ8et 19e- 4 
H to. draw Groug, e 
"war... JM 
TOA 3 Slices of Pad and lay at tie? Bots” 
| tom of your Gravy-Pan, with ſliced Carrot 3: © 
then cut ſome Slices of lean Beet, the Thicknet)... Wn: 1 
pour Hand, and lay upon that 3 put in ſotpe Sweets. 3 
Herbs, with Salt and Peppe ſet it Over 4 n / 


ass coyered Fe ; let it Reh n I all the Gravy 5 . 
ee. 


_ dawn oak # fallen to the Bottom, and: 
> - very brown; then having ſome ſtrong Broth. rea- 
ap, as before-mentioned,' put it into your Gravy- 
Pan, and let it boil ſoltly till you have got all the 
Goodneſs out of your Meat; ſcum it well; when e- 
nough, train it off as you did the ſtrong Broth. This 
Gravy is for Soop mixt with ſtrong Broth. and other | 
| Ingredients, which I ſhall' mention in the Directions 
=. $iyen for Soops. This Gravy ſerves likewiſe for al 
orts of wild and tame Fools; but for Ducks, and 
Fowls of that Kind, put in one Spoonful of Red 
Wige, but no mote of” it than can be juſt taſted. In 
m other Particulars relating to Fowls, I tefer you to 
- to Irs proper Place, 
- "Note, Sometimes we uſe Veal dei as above ; Ss 
os ye 18 Yeal, Muxton, ag FRE: together 
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18 TAKE 6x Dee Balint as 
FSpinage, xc. clean them very well, and ſhred 
N AI 5 2 3 too ſmalbhʒ put theſe into a Ste w- Pan, with 
8 "WP Pizce of Butter, and a little Salt, and let them ſtew-; 
| . . then put in ſume Gravy; add to them till you get as 
* ech s will do for your Diſh; put in ſome Vermi- 

5 . and if you plcaſe, ſome forced Meat-ballsz in 
"the Middle, put a forced Lettice, a Fowl, or a Duck, 
le of Veal, or a French Roll, (as your Con- 
* or Fancy ſuits) with ſome Roll ſliced and 
"Ber before the Fire. Four Soop may be made — 3 


E or _ lower, as as YOU, think Proper by mixing the 
* and Gtavy; * adding a Faggot 0 of Sweet · Herb 


* L 4 Fonſiſting of about an Handful, compoſed of Thyrie,” 
—_— West- Lecks, Lemon, Marjoram, „. 
IS" OK 7. 8 Fou may ſlice Ar or five Onions and ey. 


BOL e 5 
4 795 2 2315 


* 9 4+is 


The Form of 
85 your So OP- 
Disu, and how 

E 


1 1 + 
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* 3 wu P 
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10 
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10 5 
15 8 
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F 4 
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C © f 6 4 


in e nd laid in Form as i the dF 
the Vacancies between each Square of che 
are to be fillgd up with Carrots cut ſ 


and Spinage, &c. in the other, and ſo 
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1 th cui Head, + y'd Fi 4 around. 
le accommode. 


"Ihe 4. u by 


AKE out the Cod's Gills and clear it, oy well; 
I - then tie it up with Pack-thread, and put it in- 
$8 to the Fiſh-kettle, with a large Handful ot. Salt; co- 2 
E ver it with bard Water, (for that cauſes the Fiſnato 
BD AE J - boil hard and firm) let it boil ſoftly on a ſlow Fire for 
3 921 half an Hour, then, make the frying Fiſh ready, by ; 
innig them, &c. which done, take out their Eyes, = 
turn hem round, and Nap ut their Tails through the | 


3 08, 


. T8 © Holes of their Eyes; waſh them in Small- Beer, and | 


1 
* 


1 © Flour em W ſome waſh them over with beate: 
"pp Ale, Eggs, and dradge them with Flour and ine 2 vo ol. 
= or ' Mutton Soet well render d and firained, oe” 8 5 


Beef drippings, if clean from Droſs; 5 
. * Frying- pan, and wake it ſufficiently hot, whic 
is to be perceived by its e to turn of a 
. + browniſh Colour; Then put. 5 : 
3 [Your Pan too fall, and rak 
: 7 it horn: try. W 0 % 
. 43 . vp! and ben chem on your Kale place Cs . 1 5 MN 
= gf te Arn | your: Fiſh are large, fry. hem ow, ik 
=” N the better. 103-016-537, eie 3g; 25 5 ah 
5 1 n 3 1952-0 eee Weed 
SY 12; vo oF + To make Fiſh Sac. ally ed ono 
- N * 1 Marr bo 55 we one et 
oon, 
; s 
ON af MAKE a Pint of Good ſtrong 2 Broth, half A Pint g 
06 of White-Wine, four e ee the Juice of 
Wt. 4 Lemon, ſome fligec Horſe-radiſh, ſome whole _ 
17 To: ns, A late age, two middling Onions, and 
os}. Te F aggot &, fa! et Herbs; let theſe boil till half 
Waſted, train it, and draw your Butter with i it, * 5 
1 may. add Crab; Laine * Weinen or Coc - 


ART of COOKERY. 


kles as you pleaſe; ik%he Sauce is not chick enough,” — 
work a Piece of Butter in 1 F lour, and' denen it with i 
chat. 11 ee, Loa. xe ON 

wy 4 How to boil Salmon. RET III be no 


* — 


782 — 


: * 


Saunon 4 Accortmode. 


ACALE it and cut it down: the Middle, take what 
Part of it you think moſt proper, and put as much 
hard Water into your Kettle (with a Handtul of —9 
as will cover the Fiſh. Make the Water boil gift 


then put in the Fiſh, which muſt only boil gently, 
0 for if it boils faſt | it will 3 half ' a Pe Salmon 


| : £0 
» LP : . Wy 
* e ** 
a . 1 $5 \ : . . 2 F , 
4 % I ” f 1 W 1 * 
* ' ; * 9 18. Lay 
95 | 19 , + i be te 
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AInſide, and it your Ham be. dry; 12 
ter all Night before. you uſe it; tie 16 f 
Cloth with a Cord, and lay a Stick. ovgr* rhe. | 
tie the Cord: to is. ſo as to let the Hach n 
middle 560 Copper; it will take five Hours: 

If a large one ; ſkin it and rub. it over with 
_of an Egg; drudge it with fine Bread. Crub 


RACK the Shank: hog ES, . Bia ck GN 


8 n 3 55 5 

= ST brown Ka nen, or betore the ire. I bh; "7 6; I's £1 
| 1 25 2 1 > TITTY 2 _ * 4 7 

1 to _ a Surlein of Bae. _ 27 — {FOES 1 


* 
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Phe ww + tf 3. et TH. 1 
Pros 7 948 1 n 6 
 Longe de Beuf acm, „ 
fa, ow of 23 * 5 5 Y: P 8 7 3 . 1 
7 2 * 4 24 1 


dur the Obine oFthe Inlide z; b e writ 
| r e orack = Bones 1 dne i Ny 


CHRACK'E Ks 


bereit; Aver the Skin next the Chine, and hy it 
down with the Chine next the Fire, but at a good Di- 
ſtance off; let it lie ſo for a Quarter of an Hour, then 
take it up and paper it, lay it down again, and ſet the 
Jack a- going; let it roaſt three Houry, or three Hours 
and a Half, as it is in bigneſs; then take off the Pa- 
pet, d. ige it and take! 955 Garniſh * r er | 
duh * Fickles. | 


How to hoſh a ca, Haad. 


7* ce de Faw Hachez. 


7 \LEAN | it well, and waflr the Blood quite out of 
Un; doilit tehder; cut one Halt in Slices, with... 


_ the Tongye or without it; cut the other Half round, 


4 waſh it over with the Tolk of an Egg; e, 
fprinkle it over with ſhred Thyme, Parſley, a Ritle 


25 =. 8 Salt, Mutmeg, and Bread Crumbs; lay it to the Fire 
=_ "ps brown, and b; pe e it with Butter. | 


VVV 8 Ark Amine... Eb 08 Polk x 
_. $1 to 1618 out the Bones, and cut the thick Part 
chereof into two ſquare Pieces; brown them as a- 
dove directed; then clean the Brains, and boil them, 
'B 2 Vith 4 Jitrle S Sage, Parſley, and Salt; when enough, : 
_ ip:them together, putting in a little Butter, Pepper, 
nud Vinegar ; then cut the Top off a Roll; take out 


— * 
ng 
. ds 


die rom; waſh it over with oy l'd Butter; brown it 
TH an. 7 -=before the Fire; and fplit the Tongue in two; then 


make your Haſh ready in this Manner; put almoſt a 
ane of a Pound of Butter into your Ste w- pA 
it ſtirring till diſſolved; put in a large Onion 
e ſtmall Faggot of ſweet. 2 5 on Dl in- 
e (oa in your "ſliced $ z tot ed 
up dad Pr in a P e rye 1 


r e 11 


Pepper, Salt, forc'd Meat Balls, and a little  White- - 
Wine; toſs it all together, let it ſtew till it is of the Thick - 
neſs of Cream; then put it in your Diſh, and the Roll 

with Brains in the Middle; the two ſquare Pieces on 4 

each Side, and the ſplit Tongue to anſwer that; gar 

- niſh your Diſh 21 Raſhers of Bacon, Lemon, and 4 

Barberries. If you keep half the Head whole, and 

| brown as before-mentioned, lay it in the Middle, then | 

cut the Tongue in Slices and put it into the Haſn; 
cut the Brains in little Pieces; order them as you eg 


the brown'd half of the Head, and add it © OAT - 
* aur Diſh, | | qo organ {- 9 5 1 
33 To dreſs Mutton ( itlets.. „ 
"FE Pp „ 12 
2 4% „ | 1 . | * 
x = Cotelettes de 15 TOES N - 


© JAKE a Neck of Mutton, cut it Bone by Bone, | | 
| flat them with a Cleaver, trim them round with 
a Knife, to make them all alike as;nigh as you can; 
then order them as you did the brown'd' Hat of we 
Calf's Head (as above) brown them on both Sides 
broil them before the Fire, and take Care they art not 
done too much; let your Sauce be Gravy Batter, 


chicken! it with a Piece of Butter el up? m Flour: th 5 + 
ut your Sauce into the Diſh, and lay your C Nets 1-4 
andſomely on. Garniſh them with Capers, Hefe: 

Räadiſh, pe Barberries. I ſhall have Occaſion 4D 55 * 
after to mention ſome different Wire of eg of | 


n. make 4 doit d Bread Pulling, ah 24 os 5 | 
Jak 4 Pair. NG = * 


; e 


AKE a Thrcepenny 6 fine 1 


Sue KE A f 


der, put the Griittibs into a ſtew Pan, boil as much 
Mik aswill moiſten them; mix all well, and cover it, 


* 


it to your Taſte; boil as much of it in a fine Cloth, 
(which muſt be buttered, flour'd, and tied tight) as 


add to the remainder you left, ſome Suet cut ſmall, or 
Marrow, with ſome Currans waſhed and picked, and 


tle more Salt and Butter; then take ſome earthen Cups, 


ſmall, fill them, which done, turn your little Puddings 


which you pleaſe. The Sauce may be made of Whits 


— — 


4A = 9 3 . —— & < — Be 
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Butter; or plain Butter only. The boiled Pudding 
Will be ready in an Hour, or little more; and the little 
ä nen will dale in the ſame Thane. 


vie rt dt Weak 
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; 1 make s Florentine of Calves Feet, 


 Florandine et ha far me. 


= . Suet, and ſhred it alſo, with three or four Apples 
ak | 5 ſome green Lemon Peel; mix all together with a 


ore the Fire) halt a Pound of Raiſins, {toned and 


- MIR s * 72 in wall a Fouad + "ah half: a Pint of 


1 
* 
Tt 


£ „ «© þÞ £ * + 4. 


then beat ten Eggs and put to it, with ſome grated Nut- 
meg, and as much Sugar well powder'd as will ſweeten 


will he handſomely in the middle of your Diſh; then 


well dry'd by the Fire; mix all together, put in a lit- 
butter them and ſprinkle them with a little Suet chop'd 
out of the Pans, cut them in two, and lay them round 
the boiled one; then grate on ſome Sugar; ſtick the 
middle Pudding with Almonds fliced, or Sweatmeats; 5, 


Vuine and Sugar, the Juice of an Orange and Melted 


7 ASH them well and clean Henk en n | 
Y boil them tender, let them be ftramed from 

der Liquor, and ſtand to cool; take out the Bones, 

and ſhred the Meat ſmall; take the Weight of your Meat 


WE: el of Currans, (pick'd, waſh' d, and dry'd be- 
N FX - chop d; ſeaſon it with Salt, Nutmeg, and beaten Cin- 


White- : 


p< 
under the Turkey, and another on the Breaſt, then 
give it a hard Stroke with the flat Side of a Cleas 7+ 


butter and flour the Breaſt, tye it in a Cloth, Boi t 
in hard Water, and it will look the whiter fo will all -*- 
| Fowls, Fiſh and Fleſh; but good clear ſoft Water is 
better for any Thing that is old; a middling one will - '- 3 
bDoil in an Hour and a Half, but a very large one will! 
take two Hours. For Sauce take an hundred Oyſttis 


clean from the Pieces ot Shells and Sand, dae e 


ART of COOKERY: iy | 


White-Wine, and fill your Diſh; you may put in 4 
ſome candied Peel, as Orange, Lemon, or Citron, L 
which you pleaſe ; croſs bar it, and put a Border ot Puff 
Paſte round, as you ſee in the following Draught. 


To boil a Turkey with Oyſter Sause 


Dindon accommode avec des Huitre. 


* 


RAW it, and beat down the Breaſt Bone, (t 
required) which muſt be done thus; lay a Clo - =; 


ver, then ſinge it, waſh it well, truſs it for beiling. 


or what Quantity you pleaſe, when opened walk hem 
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of their Ln pur is in your Stew-pan with 
the Oyſters, and ſtew them, ber, too wo take 
them up: and take off their Beards, clean your Stew pan 
and put in your Oyſters again, with the clear Part of 
the Liquor, and half a Pint of good ſtrong Broth or 
t . Gravy, a large Onion, a ſmall Faggot of ſweet Herbs, 
Half a Lemon, a little grated Nutmeg, and a little 
White- Wine; draw it up thick, with a Pound of But- 
ter, and pour this over your T urkey, Garniſh it with 
Lemon, Barberries, & c. | 


7 0 Joil Pools. 


Piles accommode... 


4 8 2 


4 b r HEY 90 be boiled the ſame Way as you wy 
1 the above Turkey; diſh them with green 
We Sprouts boiled nicely-in hong Water, pour drawn But- 


ter over them, and garniſh them with diced Carrots, 
3 and nad boiled hard and chop'd. . 


5 ” How to roaf Wild Ducks. 
EE 3 
3 | Canards fauvages Roti' 3. 


” RUSS thein, puta Bit of Butter di pped i in 8 
2 their Bellies, ſpit them and lay them dawn to 
, 5 en then ſinge, baſte and flour them; they muſt. 
2; be roafted too much. The Sauce for them yo!” | | 

. all find under the Directions for drawing of Gravy, '# 
3 1 5 ge F and 6.) I ſhall give particular Directions 
5 X ene cruſſing all Sorts of Howie herraleer, - 8 
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3 tte Blood with a wet Cloth, 925 a 7 in ot 
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Belly of it; then truſs, ſpit, and roaſt it in the , 5 
ing Manner; lay it a good Diſtance from the Fire, ank 
baſte it well with Butter, then ſalt and flour its 
when it has been down about half an Hour, put it 
nigher the Fire, and baſte it over again; if you keep a 

ood Fire and it is a young Hare, one Hour will roaſt 
f. Froth it up juſt before you take it from the Fire; 
take ſome of the Pudding out, and mix jt with Butter, 
and Gravy, put it into the Diſh and lay the Hare there- Fe 
on. Garnith it with Lemon and green Parfley, or 
Barberries ; you may lam it with Bacon, or cover the 
Back with a Lard of Bacon. Ab | 


by 


How to make a Paddy jn Hate. 
Wy  Boudin pour une Lare 


T two Ounces of Suet, ſhred it fniall;. ſon 
the Crum of a Penny Brick in Cream, put in 
ſome Thyme, Parfley, a Bit of Onion, an Anchovyg 
and a little emon Peel ſhred fine; ſeaſon it with Pepe 333 
per, Salt, and Nutmeg z break in an Egg, Work ie 
all together, and put it in the Hare; ſew it * and. "1 "if 
roalt it as above. 30 e 
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"Them PENS with their Intrails in —_ . 50 | 
ſome white Bread Toaſts, and lay under t them as the - 4A 
roaſt to Cate b what falls from them 3: 'd6 not roaſt chem . 2 


wn off the —— and 1 ly Pikes on abe Ta (Ts. 
2 N Garnift with Lemon and e 
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Had. 902 de to Jew Pears: 


Pairs etuvie, 


A 


4 ET ſome of the largeſt baking Pears you can, 
II pare them, but leave on the Stalks; put them 
into an earthen Veſſel, with ſome Pieces of Pewter ; 
and to one Dozen, put a Bottle of Red Wine, two 
Pounds of Sugar, about ten Cloves, ſome Lemon Peel, 
F with as much hard Water as will cover them put in 
4 as much Cotchineal pounded as will lie on a Shil- 
ling, tied in a Linen Cloth; then tye brown Pap 
cover the Top of your Veſſel, and bake it in a flow 0. 
ven till they be baked tender; when you ule them, 
pour ſome of the Syrup upon them. The Vieces or 
Pewter adds much to their Colour, and the finer the 
"Sugar, the clearer Fur Pears will be. 


* 


To make Raſpberry Cream. HI 7G * 


dune aur Framboiſes. 


AKE half a Pint of Preſerved Raſpberries, or 
= Jaum, boil a Pint and a half of Cream, and 
Eo itis cold, mix the Raſpberries with a Pint of it; 
if 1t be not ſweet enough, make it to your Taſte; 
then take the other half Pint and wiſk it to a Froth, 
Bo Pe it into a Glaſs Baſon, and lay the Froth on the 


0 op of it; you may ſtrew Caraway Comfits on it if 
1 Nen 17 25 4 
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2 o make Blownange. 


| Blanch b%a Manger... : 


B as 92 E7 1 9 * F ect, quay lanes 5 e foli A 
A and take o out the long Bones, and the Bit of black in 
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quor; ſtrain it through a Na 
take the Top clean off, and the Jelly clean from the 
Bottom; mix i with a Quarter of a Pound of Al- 
monds well beat, the Juice of a large Lemon, a 
little Orange Flower Water, a few Drops of Ratafia, 
or a Laurel Leaf or two bruis'd; 


and beat eight Eggs fine; ſtrain them, and. 85 
Half a Nutmeg; put in a little Salt; miſſed Cee 1 


ART of cen AU 17 


the Middle; 3 put them into a very clean wel tinn'd | 


Por, or a large Sauee- pan, with Spring- water; boil 


them till they come to a ſtrong Jelly, which you may 


find by taking a little in a Spoon; and ſet it to cool; 
when tis boil'd enough you will have a Quart of Li 
pkin; ſet it to cool; 


ſweeten it with 
double-refin'd Sugar; put in a Pint of good Cream; BM 


let it fimmer over a ſlow Charcoal Fire; keep it ſtir· 
ring; ſtrain it through a Napkin; and keep it ſtirring 
till *tis pretty cold; then put it into your Glafs-bafon ; 


ſtick it with blanch'd Almonds, cut in four the long 


Way. You may colour them if you pleaſe, for a 


Change, ſome with Cochineal, and others with Saf- 


fron; boil them in Sugar and Water, with the Colo 5 


tied in Moy Rags. 


Haw to mat an Oran ri. 
e 4 Orange. 


17 four Naples Biſcuits, grate. them fine OY 


a Pint of Cream and a Pint of Milk tog erher 3 
put it to your Biſcuits, and ſweeten it to your Tate 
grate in the Rind of a Seville Orange, and ſqueeze 5 
the Juice; colour it with a little Saffron, tied up in a 


fine Cloth, and ſoak'd in three or four Spoonfuls of. 


Sack or Orange-flower Water, which put into our. 
Pudding; then ſlice in half a candied Orange Peel 45 


* 4 


8 i 


- 


row of Half a Marrow Bone, or a Quarter 
of melted Butter, which put in, and mix allt 


. C Toff 
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datt your” Diſh ; fill t and put a. zander F 


5 


F 
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Bo 


ſton d and chopp'd and eight Eggs; mix it very 
with cold Milk; boil. it three Hours at. | 2 
may put in Sweet-meats if you would have it . 
N. B. You may make any Sort of Pudding, , put-. 
ting eight Eggs to a Quart of Milk; as, Almonds, 
Cbeſbuts, &e. beating them in a Mortar; a Quaiter 
a2 Pound is N to a Quart of Milk and four: 
. Naples Biſcuits, thicken'd over a Fire; Bk; Jnr 5 
det in e on 0 op of your Fuddins- 


eee 44 at es,” 
— 7 * * oh * 1 K * 
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| puff pate round it; it will kde in Half · an Hour. 
| "RY Your Milk and Cream muſt be Wine- Meaſure. 


71 Heu to __ 2 Lemon Pudding. it 33 
dunn 125 Baud aur Citrons.. 0 1. 
Feu? A a Carrot Pudding. ee fe 
AT Boudin . 
OT FH theſe Puddings are made as the vo! 


Lemen Puddings is Sack, Sugar, Butter, and Half 


an Orange to an Orange Pudding, and Halt a Lemon 
to a Lemon Pudding; but inſtead of either, in the 
Carrot Pudding, 8 muſt 15 nee Water. 


1 22 8 


To make a Suet (0 or Hunter 8 ) Pulling. 


 Boudin aux Chaſſers. 
ARE a "Pound of Flour ; the Crumb of a 8 


| Roll ſoak'd in hot Milk ; a Pound of Suet, cut 4 
2 3 a little Salt; Half a Nutmeg ; ; a little Sugar; 


Half a Pound of Currans; Halſ a Pound of Raiſi IS, 


* 
= 


only you muſt firſt boil your Carrots, and beat 
them fine in a Mortar ; you may boil your Orange of 

Lemon Peel alſo, and hear it fine; but then you mult 
take the Rind of two. The Sauce for Orange or 


if 


2 


Pound of Butter; beat twelve Eggs; leave out the 


with a Whiſk; butter the Pan you bake it in; alfo 
butter a Paper, and put it at the Bottom; then put 


In your Tanſey; Half an Hour will bake it; which 
done, turn it in your Diſh, take off your Paper, and 


This Pafte is for all Sorts of Sweetmeats, Ta 


00. k E R . ww 
AR 0 * 
werf a lr n 10 7; Le. n bnd offede Bud 


ARE four Biſcuits, the Crumb of a French Roli ; 
boil a Pint of Milk, and a Pint of Cream; and 
put to it Half a Pint of Spinage Juice ſtrain' d; grate 


in Half a Nutmeg; beat a 2 Mace and Cinnamon; 


put in a little Tanſey; beat it with your Spinage; 
ſweeten it to your Taſte; put to it a Quarter of 2 


Whites of two; ſtrain them through a Sieve; put: all 
together into a Stew - pan; Keep it ſtirring, till thick 


grate on ſome Sugar; divide a Seville Orange in 


eight; ſtick the top with een that! Is, * 
Grange, and Lemon Peel. e ge 2 


o tt; ty ct ey ci tr cr c x oben 
DIzEGTIONS for 4.” Sorts of 


Porr. PAS TE. 
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Pate feitilletds, s. 


"Y AKE : a Pound of Flour ; rub it in it 2 a/Quarter'of 5 
IE A Pound of Butter; break two Eggs into it; 

make it into Paſte with cold Water; roll out your. 
Paſte into a ſquare Sheet; lay Bits of Butter all over . 


it; flour it, and fold it up at both Ends; lay one. _ 


over the other in the Middle; beat it with-a Rolling, 


Pin, and roll it out again z W Aron 3 thus, till you I 1 5 ; ; 


have uſed a Pound of Butter: If you e in fige. 
Powder Sugar every Time, it makes it Paſte Royal. 


. 5 


ar cut Covers for Puddings, & . 


1 1 dad. 
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Pin r- ordinaire, briſee. jy" 


Ts made wich fix Pounds of Butter to 2 Peck of 
Flour ; rub into the Flour three Pounds of Butter; 
make it Paſte with ſix Eggs and cold Water; roll it 
out as you did the above Puff-palte, and keep et 
fame Order till al n Butter de * . 


. Butter Poſe fo Standing Pits 


| Pat blanths pour le gres Pater, © 


15 * 4 


* * 
1. £2 


or 00 Boes of Butter to à Peck of Flour 3 
5 boil the Butter in Water, and ow For Paſte | 
| yery ſtiff: But if for Tarts not-ſo Riff. - 


7 0 make a Marrow Pau. 


audio & Mile Formee. L 


\UT four Naples Biſevits ; rub them hk a 
Cullender, with the Crumb, of & French roll; 
Bat 4 Pint of Milk with a Pint of Cream; „ put it to 
the Biſcuit and cover all down then beat cight Eggs; = 
ſtrain them and put them to the Pudding, with as = 
_  rhuch fine Sugar as will ſweeten. it; Skate in Half A. | 
py ont and Lo in a 55 7 Salt with a little clay" | 


« ®. 


3 25 ed, then j pur in your Aarrow, in | Pieces, . 
13 0 e 


„ . ee e 
0. 
TH 
* on 
8 
= 
PSY... 
o 
ww” 

= 
2 
3 
8 
. 
5 
"ny 
= 
—. 
0 
SE. 
5. 
0 
77 
56:56 
I 


| ba 
; - 4 48 
* 15 7 LF 4 
* + '- 


* F COOKERY. R 


the ſame ane as is contain'd in one Marrow bone. 
Put a Rim of Puff paſte round your Diſn; and lay on 
the Cover, cut in the ps Form: 


Three 8 oſ an Hour will bake it: * may 
ice the Cover, and the Rim alſo, if you pleaſe. Di- : 
rections concerning Icing will be IVE; in a more pro 5 
per Place afterwards, 2 5 


How to male. a raid Pigeon Dye. FEES, 
Pats de Pigeons elevie, et ba fe une. „ 


ick, draw, and ſinge the Pigeons; cut off ll 

the Wings at the ſecond Joint; truſs them; tak 7 

Pepper, Salt, and minc'd Parfley, mix*d together; — 
and work a Bit of of Butter, as big as a Walnut, a2 

mong it, which put into the Belly of each Pigeon, 
and rub their Outſides with the ſame Seaſoning. | Tour 
Pye being rais'd and ſet in Form, lay in your Pi- 

geons, with forc'd Meat, and Yolks of hard Eggs; 


ay 
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1 in ths lovin 
Pye. 


raw it, and pt 
One Hour and an H 


Tou may make the Pye i in a Diſh, with the ne 
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Ts make Paar- p. 


© Parkes aux Pais à aui. 


AKE 4 Quart of Split-peas; waſh them; and 
put them into a Pot big engugh, with a Scrag 
of Mutton, a Knuckle of Veal, a Piece of Bacon, ſome 
whole Pepper, five or ſix Onions, a Faggot of ſweet 
Herbs. Put as much Water in as will cover them, 
and ſet the Por on the Fire; let it boil ſoftly till the 
| Meat is in Rags, and the Peas in a Pulp (but take 
the Bacon up before it is too much); as the Liquor 
| boils away put in boiling Water; ſtrain your Soop 
through a Cullender, working the Peas through with 
a Laddle; then paſs 1 it through a Hair Sieve to make 
it the ſmoother; take ſix Heads of Sallery, and*two 
Leeks; cut and waſh them clean; and ſtew them 
tender, with a Piece of Butter in a Fan; add ro; it 


ſome ſtrong Broth; put in your pulp'd Peas, and 7h | J 
ſome dry'd Mint, ſifted fine; cut the Bacon in Pieces 


like Dice; and put them in, with ſome French bread 

cut the ſame Way, and fried in Butter; ſcum the Fat 

clean off; diſh it with a French Roll in the Middle; 

| and ſeaſon it with Salt and Pepper to your Taſte. _ 
You may put in "IO ſhred Leg af you pleaſe. 


Py 0 tail a If f Lanz. 


| Giga 4 Agneau bouilli. 


OAK it in warm Water for an Hour; make your 
Pot very clean; and ſee it be well tinn' d: ſet it 


on the F. ire, wich very clean Water 3 and when } it boils 
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; " ies Ws take your Lamb and 1 it with 4 


tie it in 2 Cloth: One Hour will boil it. 
Lin, cut it into Stakes, and order them as you did 


broil them plain, juſt as you think be 


CHACKE Bs 


a Cloth rub the upper Side with Butter; flour itand 
As for the 


the Mutton Cutlets [which ſee Page 11. 1 otherwiſe 
fome Spinage boil'd and well drain'd, 
Bottom of your Diſh ;. 
Middle; and 


put it in the 


put the Stakes round it; garniſh the 


'Diſh with Carrots, cut in ſmall Dice, flic'd Le- 
mon, &c. Lou may dreſs a Leg of Veal the ſame 
Way; it wi 


ill take two Hours, or two Hours and an 
Half boiling 


with Carrots and ſcop'd Turnips. Send a Boat or 


Cup with melted Butter to the Table with it: and you 


may a a little over your Meat if you ſee Occaſion. 


"RES 


15 Tor roa if a Neat" Tongue 
- We . | Langue de Raf 2 


00 the Skin: If you have a ſmall Udder to anſwer 
tlie Tongue it will be better; then a Marrow bone (as 
mention'd in the Bill of F are) which Udder muſt alſo 
de boil'd tender: Spit the Tongue through the Root; 


3p the thin End will lie upon the Spit towards the 


Point; pare off the Out-ſide of the Udder, and cut 


it in the Shape of a Tongue; ſpit it through the thick 
Part, with the thin End oppolite the Tongue z. faſten 
=. Fog, Ihe thin Ends with a Skewer 
4 Vis em over with the Volks of Eggs 

5 with Bread Crumbs rubb'd through a Cullender; roaſt 
them of a Gold Colour; baſte them with Butter, and 


and Page thread ; waſh 
drudge them 


draw them carefully; ; diſh them with Gravy Sauce, 
and Vefiiſon Sauce, or Curran Jelly in a Cup. 


eu at both Ends, that it OP ſtand by itſelf; then 


. . break 
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Having 
lay the Leg of Lamb in the 


diſh it with Bacon and Greens; garniſh 


OIL it pretty tender; blanch it, that i is, 8 off 


If yo 
fend the Tongue up with a Marrow. bone, let it be 
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over it; garnich i with Lemon and Barberries. Se 


K 


break it exactly i in the Middle; cut all the Meat clean 


from the Bone; put ſome Flour on the Marrow, and 


ſqueeze it hard on; boil them an Hour. Diſh chem on 


each Side the Tongue, with Toaſts of Bread, and 


Sauce, as $ before, or with Greens, Carrots, Kc. 


How to few a Hare. e 


Tiere cuit a Petuote. SN Dor 


I Cu, the Hare off below the Shoulders; and cut 


the Fore Parts as for a Fricaſey; put it into a 


Sauce - pan, with a Faggot of ſweet Herbs, two large 

Onions, an Anchovy, Half a Lemon (the Peel being 
taken off) Half a Pint of Red Wine, a Pint of good 
Gravy, ſome whole Pepper-Corns, a little Mace, 
Half a Pound of good Bacon (the Skin taken off and 


par'd clean) ſtew theſe all together over a ſlow Fire 


till the Hare is tender, keeping it cloſe cover'd all the 
Time; as the Liquor ſtews away, add more Gravy 
or ſtrong Broth; take your Meat out; ſtrain the Li- . 
quor through a Sieve; put a Piece of Butter intoa 
Stew- pan; brown it with a little Flour; put in your 
Liquor and the Hare; let it ſtew till it is the n 
neſs of a thin Cream; 
to your Taſte; cut a Bit off each Leg of the oth 


ſeaſon it with Salt and Nutme 


Part of the Hare, to make it look handſome; 5 
ſtew it with the Fore Part; then put a ſmall Iren 


Skewer into the Back-bone ; drive it in faſt; ſkewer : 


the Legs with two Skewers; ſpit it; -and tie that 


| Skewer, which you drove in, to the Spit, to keep it 


tight, ſo roaſt itg, baſte it well with Butter, and , 
kle on it a little Salt: This done, heat the ſtew'd Part 


of the Hare, and put it in the Diſh, with the roaſt 1 


Part in the Middle; cut the Bacon in Slices, and * 
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AKE Half a Pound of Veal, free from Skins, ie 
1 chop it fine, with the ſame Quantity of Beef- 
Suet, a little Thyme, Parſley, Lemon Skin chop'd - 
ite, a cke Pepper, Nutmeg, and Salt; chop alſo 
2 little Bacon, with two Anchovies, a little Shallot; 
| and the Crumbs of a Penny Roll; , work all together 
VvVvith two Eggs; beat it fine in a Mortar, and it is fit 
dior Uſe. Take Care you don't feaſon it too high: 
HI'! be beſt Way to try it is, by boiling or frying 
Bit, and taſting it, by which you may have 


_ the better Gueſs. The ſtuffing of a Turkey's Crop is 0 
mae the ſame Way, only F Veal, and add _ 
= —- 8 like Quantity of Suet, with but a lile Thyme and = 
»  , Parſley... By adding more ſweet Herbs, it is good 
Stuffing for a Fillet of Veal: Alſo Vadding to this | 
t a Pint of Cream, it makes a good Padding fora 
N Ne, Leveret, or Rabbit. 9 | _ 
\ "=p 2 . 
1 1. 5 Way to Dreſs and Roaſt @ E.. 
* Y OO Cobonrot. | 
i 5 FTER your Pig is kill'd put. it into wth 
- I; a walh it clean, then put it into as much | 
B Vater as will cover it, and et it on the Eur: * = | 
; 


put 3 Bread Crembs i in 95 
| wrong with 2 little Salt and fhred Sage; ſew it up, 
| Thewer it, and ſpit it, lay it a good Diſtance from 
5 wh = Fire till ie bg: well Sy" we rub it oyer with: 
. => . 3 55 e TY N 
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Sweet Oil, and it will iſ Well; if you have i by On, I "i 
oil ſome Butter, and take the* Clear of it; when it is 0 
roaſted, cut off the Figad, and cut the Pig off the 
Spit, exactly down the Middle; 3 put it into the Diſn, 
and part the Under Jaw from the Upper; cut off the 
Ears, and take out the Brains. Garniſh the Pig with 
the Under Jaw cut in two, flic'd Lemon, A the” 
Ears; mix the Brains with the Gravy, and what comes 
out of the Pig, with melted Butter; make 3 it 0 nd 5 
an it to the Pig. 


To male, an Apple Poe. 


_ Pate de Pommes. 


ET your Paſte be Paſte-Royal ; pare, quarter, 
and core your Apples; ſheet a Diſh that will be - 

ſuitable to the reſt of your Side Diſhes; put ſomeSu- - Ir ba A 4 
gar at the Botta; lay in a Row of Apples; Put in X04 
little Lemon Peel, cut fine, a little Cinnamon; * 

on more Apples and Sugar upon he; then put on't 

Lid, cloſe it, and ice it. One Hour will bake it.. 22 A 
The Iceing: Beat an Egg to Froth ; waſh your _—_ 2 
over with it; drudge on ſome fine powder'd Sugar: 
ſprinkle it with Roſe-water, and take Care the FE: Set 


. 5 5 1 * 


ing is not too much colour'd. . 1745 
80 make a Silldub, 


Bullen 2 ante, - 


Parr a Quart of good \, EY whip it to a 1 

with a Whiſk ; take off the Froth as it rii * A 
and put it on a coarſe Sieve to dram; then tage ei 7 
ther Red or White Wine, or both, and ſweeten — 
to your Taſte, with double refin'd Sugar; if .yol 82 - "of 
}- meaſure the Wine, by putting as much in — 1 

: pe; "4% 5 you would have, You Tomy > Leceren no tak 
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a Stick <. 8 nd 1 en White Wine, and 
SBaugar tq the Cream, and whiſk it to a Froth as be- 
fore; but that Froth will not ſtand ſo long, nor keep 

= lo well, or look ſo white. 


E 0 make Jellies. 


Gelie pour faire. 


ARE a Set of Calf's Feet, or whit Quaniny' 
you think proper, (conſidering the Number of - 
Jellies you deſign to make) a Set of large Feet will 
afford three Pints of Stock, if mix'd with a little 
Hart's Horn, two Quarts or more; when it is boil'd 
ſtrain it; take off the Fat when cold, and the Sedi- 
ment from the Bottom; to a Quart of Jelly take four 
Whites of Eggs beat to a Froth; a Pint of Rheniſh 
Wine, the Juice of three or four Lemons, as much 
daouble-refin'd Sugar as will ſweeten it to your Taſte; 
fix all together, {ct it on a Charcoal Fre till it boils, 8 
deen put it into your Jelly-bag (it being ready fix d); 
put it two or three Times through till it is very fine, 
then put it into your Glaſſes. Some put in Brandy, 
Be. and the outſide Rine of a Lemon, with a Stick of Cin- 
gamon; but it will colour them high, and the Brandy 
wu.ill cauſe them to turn of a bluith Colour if they 
F: ſtand. Jellies both eat and look the beſt when they. 
gare freſh made: If you uſe Lemon Juice inſtead of 
ER Wine, i it is beſt in Summer. 
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2 =} 3 | 7 roaft 6 TWO: 
2x Dindon pour Roli. N 


LA | = RUSS it, pur a Piece of Butter wrapt in Salt in 
I the Belly, and ſome Stuffing in the Crop; 
Ws {3s in Page 26.) break down the Breaſt-bone before 
you truſs it; then ſpit and roaſt it at a ſlow Fire; it 
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juſt as it is in Bigneſs. Diſh it with Geer at 
- Sauſages, and Bread Sauce in a Cup. —Partridges are 


Half an Hour will roaſt them. You may lard either 
Turkey or Partridge with Bacon. 


* T. the White of the Turkey, and mince ie 0-5 5 


AR T IX COOK E R T. 


roaſted the ſame Way, and have the ſame Sauce; 


a nnen 


” The following are a few uſeful INSTRUCTIONS 
how to manage Things that have been left, after 
Company have been at Dinner, and they unexpect- 


ea) ſlay Supper; fo that by adding a few, 1 . 


may make up a Table of five, ſeven, or nine ö 
Diſhes i in the following Manner: ; 1 4 


rd F or Vet nee, 
„ Fluniig”: N 
Minc'd Turkey. Jellies. Haſh'd Ded. 3 


Raſberry-Cream. 5 Cheeſe-Cakes, 
A Pigeroom of Mutton. Bs 
T o minct a T urkey, - 


Le Dindon hacks. 


I fine; put it into a Stew-pan, with a little clean 
Water, a Bit of Lemon Peel cut ſmall, a little Cream, 
the Volk of an Egg beat, a Bit of Butter wrap'd in 


- * $58 6 


Flour, a Sprig of Thyme, and a little Parſley ty'd . 


a Bunch, with a large Onion, which put in Whole, 


's 


2 in ſome N utmeg, * In. a n 1 


E K F ns 


put in San to your Taſte, atid make it hot over 2 
Charcoal. Fire. Diſh it with Sippets of White Bread: 
F It the Legs be left, cut them croſs and croſs; pepper 
llalt, and broil them, and hy them in the Middle 
| of the. Mince. Mind to take out the Onion and 
1 * -Veal and EEE are minced the ſame 
F W 


— 


7 0 baſh a Ducks 


| Canards bal. 


BE. UT it it into bände Pieces; unte FOO Water 
ſcalding hot, and put your Duck therein, which 
will take off the ſtrong oily Taſte ; put a Piece of 
Butter into 4 Sew-pan, make it hot; take the Duck 
out of the Water, dry and flour it, and put it into the 
| Stew-pan toſs it up; put in a little Onion ſhred 
ſmall, with a ſmall Faggot of Sweet Herbs; add to 
It fre good Gravy ; put in a ſmall Matter of Pepper; 
let your Liquor be the Thickneſs of Cream; ſqueeze 
in a little Lemon. Garniſh it with Barberries and 
Lemon; Some chuſe Red Wine in it. 
Fe N. B. Your Mince or Haſh muſt be no more than 
zuſt thoroughly hot; for if they ſtew, they will 
3 > be hard and tough. I ſhall give further Inſtructions 
| "a in the Bills ot Fare, that you may always meet with 
ee to make up a Supper W 7 
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3 * 25 colter Beef. 

Z A en ruella * 
n | : 
8 1 AKE the Middle Part of a Briſket ; ; bone it, 


[and take off the Skin; get a Quarter of a 
1 Pound of salt · Petre, two Ounces of Bay-Salt mix d with 
; bound of common Salt; powder the Salt- Petre and 
&  Bay-Salt, and ſalt your Beef well with it, turning it 
1 every Day and — it well with the Pickle for , 
r | | on; 2 


p * 4 2 


KK 


and take Thyme, Parſley,, Beets, Spinage, and Pot=> 4 
. Marjoram ſhred fine, Half an Qunce of Pepper, a 
large Nutmeg, a few Cloves and Mace. beat allo fine; 
then ſhred a Pound of Suet very fine, mix all to- 4 

- gether, and ſeaſon your Beef with it; roll it up, and 


& 


—» . 


then roll it in a Cloth; tie it tight at both Ends, and 
bind it about well with coarſe Incle; boil or bake it 
in hard Water till it is tender, then unbind it and roll 
it up again in the Cloth, tying it up tight at bott 
Ends, and binding at again; tie it up to a Hook and 
hang a ſufficient Weight at the Bottom to keep it J 
tight and make it firm, or preſs it between two —- « 
Boards (which you think beſt or moſt convenient); 
thus let it abide till next Day, then take it out of the 
Cloth, and keep it in a thick Sheet of Paper, butter'd * 
and wrapt in a coarſe Cloth. When you uſe any, cut 
the Coller in two, and ſet one Half upright in the 
Middle of your Diſh, and cut ſome Slices off the other 
Part, and lay round it. Garniſh with green Parſley 
or Laurel Leaves, or any other Thing elſe that looks - 
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To Marinade HW. 
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W HEN you have a Diſh of Fiſh, and the Filli 
that are fry'd are chargeable, and you would - 4 
have them preſerv*d for another Diſh, make Pickle | *+ © 
in the following Manner: Take a Quart of hard Wa. 
ter, and boil it with Salt and Vinegar; put thereto 2 7 
little White Wine, ſome whole Pepper, Mace, and - © 
two or three Onions flic'd, with fome Horſe-raddin - + 
put it into an Earthen Pan, and when it is cold, pot 2 
bo your Fiſh *twill keep good three or four Days: 25 — 
The Sauce is commonly Gil and Vinegar. Af ths 
may boil it half away, and put to it five or fix Anche r 


, ” 
Gy : 2 » Ld 
N . 0 
& \ 
if » W ' 
© 0 s a Lig 
„ O 4 1 
p - 8 o - 8 % 5 
5 8 * 2 * 
* wy «, - 
* *% 4 
1 * * , HAY 
% » ' 


3 eis; berein 6 i keep it in a Bottle. It will be 
good to put into Fiſh Sauce; three or four Spoonfüls 
= be enough at a Time, mix'd with ſtrong Broth 
or N and "other Ingredients as directed in 


nocd 


70 dreſs Veal Collops. 
Collops de Ves eau roux. 


| ?. p 
AKE a Leg of a well - fed Calf; cut the beſt ot 
it into Slices, the Breadth of three Fi ingets, ane 
Fe. Thickneſs of Half a Crown; ſpread them on a 
clean Board or Table; hack them with the Back of a 
Knife ; drudge them with a little Flour 3 put a Bit of 
Butter into your Stew-pan, juſt as much as will moiſt- 
en the Bottom, but no more; keep it ſtirring till the 
Butter be melted, and lay your Collops'in one by one, 
till you have cover'd the Bottom of your Pan; ſer 
them over a quick Fire let them be a little brown, 
then turn them, and brown the other Side; be ſure 
not to do them too much; put them out into an 
Farthen Pan, and ſpread them; for if they lie thick, 
one on another, they will be hard and tough; clean 
2 * Vour Pan, and fry the reſt in the ſame Manner; when 
NY 125 ll are done, rub your Pan out with ſome good ſtrong 
= Broth ; ſave it in a Pot; take a Piece of Butter, put 
into your Pan, and fer it on the Fire; drudge in 
bene Flour, put in a Faggot of ſweet Herbs, with 
a @ large Onion; keep it ſtirring till brown; ſtrain in 
the Liquor that you rub'd out your Pan with, after 
ftrying the Collops; if that is not enough. add ſome 
5 5 Gravy, put in ſome forc'd Meat Balls, made as 
n Page 2b, ſome pickled- Muſhrooms, ſome Juice 
of Lemon, a little White Wine, grate in a little Nut- 
meg; you may put in ſome Lamb Stones and Sweer 
Breads cut and fry'd, or garniſh the Collops with 
them; boil it to the Thickneſs of thin Cream; put 5 
1 the Lolas tols them . make them * | 
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thoroughly hot; diſh them with the Udder of the 
Veal ſtuff' d with Forc'd Meat, and waſh'd over with 
the Yolk of an Egg drudg'd with Bread Crumbs, and 
Toaſted, baked, or brown'd in the Dripping-Pan 3 lay 
it in the Middle: Garniſh your Diſh with Artichoke 
Bottoms, Cucumbers, or any Pickle you pleaſe ; ſca: 
ſon it with Salt to your Taſte. 200 


EHu to nale white Cullops. | 
Calleps de Veau Blanc. „ 


Ur chem as thin as you can, hack them as you 
did the other, put a Quarter of a Pound of But- 
* into your Stew Pan with a Fag of Sweet Herbs, 
a whole Onion, and a little Salt ; Keep them ſtirring 
with a wooden Ladle till they are turned White; p 
them into an earthen Pan as you did the other; take 
half a Pint of Cream, the Yolks of two or three T0 
| ſome good ſtrong Broth, a Bit of Butter worked in 
Flour, ſome' Nutmeg, White Wine, Anchovy ſhred. 
fine, with a little Onion, uſing the ſame Ingredients 
as in the brown Collops ; but the Forc'd-Meat- Balls ü 
muſt be boil'd. The Artichokes before- mentioned 
are the Bottoms preſerv'd in the Seaſon, which I tall | % 7 


treat of in the proper Time of the Year. _ 4 
A Breaſtof Veal may be done White; Spit it ob ah. 5 4 
Tron Skewer, parboil it in Spring- water, ſte wait in 1 Be 
ſtrong Broth till very tender, and uſe the ſame Ingres 1 


dients as in the white Collops, and the ſame es 9 
in Sewing a as in the brown Were 5 e 8 4 
4. 0 pickle Oer ; 014 1415 

Huitres Confit. „ 7 


AKE an hundred Oyſters, and open vin with 
out cutting ; waſh them in Salt and Water clean. 


; from the Shells ; > then 5 a Quart ot, Ferns water; 
Ty pat 
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pe 34 | oy : 
put thereto an Handful of Salt, boil it in-a Sauce Pan 
well tin'd, ſcum it, and put in your Oyſters ; let them 


: particularly in Fiſh Sauce. 
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—» Th 5 PEN and clean them as before; butter your 


© 
* , 
mn ” os 
: . 
RES 
£0 * 
>: 


F 1 * N IK" Sr lt” a ea en 8 $3 28 4 "I 9 
N * 5 ob + 3 "KL os A Js n n * * 0 * 
- ole C Hp a 1 75 4 W n * 4 Has Ja 7 1, a5 * "+50 * 
FI _ Oy rn 9 IPs pu "RV EY * \ 9) | eg „ 
4 Su 5 4 1 5 . A 7 4 $*: ts 43% f "ms. BY "4 \ - ' £ . 
Wy". — * - 4 e * r . — 
= lth NE, YE» *. — * + a my k 
- : . $1 IWp IN GE rk, : e 
* RO ER, I *. f 1 0 
. ; hs . N We. 2 * w 6 
: | C \ * * 5 1396 0 k 2 
£ » s L 
* 4 . — * © - N 
: . * | % * on 
= (60 . AR a 
. * 
1 * 


F H AC R E R 


| Ny 
* 
% 4 

2 g 


boil two or three Minutes, according as they are in 


Bigneſs; take them out of the DN. and put them 


on the Bottom of a Sie ve, ſpreading them fingle to 


cool; ſtrain the Liquor tha? came from them when 
you open'd them, and put it to the Liquor you boil'd 


them 1n, with eight or ten Blades of Mace, halt a Nut- 
meg, half a Pint of White Wine, a few whole Pepper 
Corns, a Quarter of a Pint of Vinegar ; boil it twenty 


Minutes; put it into a Jar which will hold both it 


and the Oyſters ; let it ſtand to cool, then put in your a 


Oyſters; tie them down with a Bladder dipped in 
Vinegar and Leather over that; when you 


uſe any of them, moiſten the Bladder with warm Wa- 
ter, and it will come eaſily off; otherwiſe you may 


dung them down as you do a Barrel, and tie Leather 


over it. This Pickte is good in ſeveral Sauces, and 


7, ſeollp Oben. 
Huitres eſcalope, 


>. $6 
a : 4 


AY Scallop: Shells; rub ſome White Bread Crumbs 


through a Cullender; put as much Butter into a Stew 
Pan as will moiſten them; ſer them over the Fire; 
'. Keep them ſtirring with a wooden Ladle till they be- 
Ain to be criſp; put ſome of them into the Bottom 
bol your Shells, and lay in your Oyſters with ſome 
Bits of Butter; put a Spoonful or two of their Li- 


quor into each Shell, and Bread Crumbs on the Top. 


do cover the Oyſters well; ſet them in an Oven, or on 
à Grediron over a ſlow Fire till they are ſtew'd enough, 


nd brown them with a Salamander or Fire Shovel. 


E - Some ſtew them in their Liquor firſt, and put in a 
11 lictle White Wine and Nutmeg, and Bread. Crumbs, 


-, with- 
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without doing any other Thing to them firſt, and lay 


on Bits of Butter on the Top of them, keeping the 


ſame Order as above- mentioned. Some chuſe to 


have the Oyſters bearded. 
1 To roaſt Sweet-breads, 
V Ris de Veau rot. „ 
Arboil them and ſpit them on a Lark-ſpit, tie 
T it to another Spit, waſh them over with the 
olks of Eggs, drudge them over with Bread Crumbs, 


and a little Salt when they have been ſome Time at 


the Fire baſte them: Three Quarters of an Hour will 
roaſt them, then draw and diſh them, You muſt 
draw your Butter with Gravy, ſqueezing in a little 


Wu KI 
A Fiſp Pye in the Shape of a Fiſh, as in the Figure bilow. 
Pati de Poiſſon en forme de Poiſſon. 5 FH 


Lemon; garniſh your Diſh with Lemon and fry'd 


TYF*AKE a Salmon Trout, ſcale and chan i 


= Pound 


| off the Head, and make Stuffing to put in the 
Belly in the following Manner: Take two Qunces of 
Beef Suet ſhred fine; the Crumb of a Penny Loaf + 7 
ſoak'd in good Gravy or ſtrong Broth, ſome Sweet- _ 
herbs ſhred fine, with two Anchovies; and a little Lee 

mon- peel; ſeaſon it with Pepper, Salt, and Nutmeg : 
make it into Paſte with an Egg; put it into the Belly 
of the Fiſh, taking off the Fins and Tail; then make 

a Paſte gf two Pounds of Flour; rub into it one 


* ex. 2 R's 


Poond of Butter, as in the Directions for Paſty-paſte 4 
make it very ſtiff with two Eggs, &c. roll it into an 
oval Sheet; lay in your Fiſh, and make the Shape of 
the Head of the ſame Paſte, and join it to the Fiſh: 
You may turn the Fiſh in the Shape of a Half Moon, 
or ſtreight, as in the Figure; cloſe it on the Back; 
cut off the Paſte that over-covers the Fiſh, and 
make all tight about it. Then make another Paſte 
of half a Hoop of Flour, and two Ounces of But- 
ter boil'd in Salt Water; make it ſtiff ; roll it out, 
and lay your Fiſh in that; waſh it over with melted 
Butter, and cloſe that Paſte over the other, making 
the Shape of a Fin on the Back, and two Fins on each 
Side, juſt let into the outſide Paſte; then make Holes 
for the Eyes, and roll a Bit of the Paſte you made for 
the outſide Work in a little Lamp-black to colour it; 
_ thenroll a Bit round like a Marble for the Eyes, and 
put a Bit of white Paſte round that, and fix it in the Holes 
for the Eyes; then make the Shape of the Gills (as 
you may ſee by the natural Fiſh) and take Part of theRed 
and fix it in, to make it look as near Nature as you 
can; this done, fix in the natural Tail, or make one 
artificial of ſome ot the colour'd Paſte ; then roll out 
ſome of the colour'd Paſte thin, and ſome of the white 
Peaſte; cyt it out with a Thimble to imitate the Scales, 
then wet the Pye, and lay on one black and one white, 
beginning at the Tail, and let one reach a little over 
ttzhe other, ſo continue doing till you come to the 
©. Gills; cut the Back- fin in Nicks on the Top with a 
Pair ot Sciſſars to make it look more natural, then 
waſh it over with the Volk of an Egg, and drudge it 
with Bread Crumbs grated fine; bake it an Hour and 
a Half in a flow Oven, and when it is enough ſend it 
giſh'g with two Cups of Sauce, one of plain Butter, 
. other Fiſh Sauce. 
N. B. The outſide Paſte ewhich- 1s. thrown away) 
: will « come clean from the inſide Paſte, which is to be 
Wan . re 
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eat with the Fiſh, It eats very well cold with Oil and, 


— 
7: 0 al. a Plumb- Cake. 
 Giteau des Raift 2 


4 - 


ARE ture Pounds of fine Flour well dried, 
half an Ounce of Cinnamon and Mace, with 
one large Nutmeg, three Quarters of a Pound of fine 
Sugar pounded and ſifted, a little Salt, mix all toge- 
ther in a large Bowl! ; put to it one Pint of Ale Yeaſt, 
with two Pound and a Half of Butter melted, mix 
them together with half a Pint of Sack, make a Hole 
in the Middle of the Flour and put it in, and mix it 
with Part thereof to the Thickneſs of a thin Batter- 
Pudding; ſprinkle ſome of the Flour over it, lay a 
Stick croſs the Bowl, and a Cloth over all, and ſet it 
to the Fire to riſe; when it is riſen up beat it with 
your Hand till it be ſmooth; then take three Pounds 
of Currans, well waſh'd and dry'd before the Fire, 
with one Pound of Raiſins ſton'd and chop'd; Le- 
mon, Orange and Citron Feel two Ounces ot each 
lliced thin, mix theſe well in your Cake; have your 
Hoop well paper'd without and within; butter it 
within and flour it, then put in your Cake; let it ſtand 
to riſe, and ſet it in a good Oven; when it is colour d 
paper it. Two Hours and a Half will bake it. 
You may put in more Fruit if you would have it 


richer, and, if then it be too thick, add * Eg84 5 1 


well beat and ſtrain'd. 


To make the Teint · 


Glace pour t Gateau. 


ARE. one Pound and a Half of fine Sugar, had 
and fifted, put it into an earthen Pan, break in 
the White of an Egg, and beat it well; then break in 


Wo and beat it again, ſo keep doing till you ba, 
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ka ix Wines m best it dil it be white and light, then 
ſpread it all over the Cake, and ſet it into the Oven 
again to harden 4 ſo draw it. 


To make 4 Serd- Cato. 
Gateau confit. 


AKE half a Quartern of Flour dry'd, 2 lieels 
| Nutmeg and Cinnamon well pounded, one Pint 
4 Cream, three or four Spoonfuls of good Yeaſt, 
half a Pound of Butter beat to a Cream, four Eggs 
| beat, two Ounces of Carraway Seeds a little bruis'd, 
and à Quarter of a Pound of fine Sugar ſifted ; mix 
your dry Things together, and the wet together, made 
warm, and order them as you did in the Plumb-Cake 
above; when it is riſen beat it for half an Hour, and 
then put it into your Cake-Pan; an Hour and a Half 
will bake it, and if a good Oven an Hour will do; pa- 
per it when riſen, and when enough waſh it over with 
the White of an Egg well beat, with a little Roſe or 
| Orange-flower Water, ſift on fome fine Sugar, and 
ſtrew on ſome candied Carraway Seeds; ſet it in che ; 
Oven till harden' d. 


4 Pigeroom of Mutton. 


Pigeroome de Mouton. 


OAST a Shoulder, but not too PN cut the 
Meat off, leave the Blade Bone handſome, waſh 
it over with the Volk of an Egg, and order it as you 


_- TY the broil'd Calf's Head in Page 10; add to it a 


little Pepper beaten, and leave out the Nutmeg ; take 
the reſt of the Mutton, and cut off the Skin and moſt 
df the Fat, mince it fine; get your Stew Pan, and put 
therein a Pint of good Gravy, an Onion ſhred fine, 

ſome Parſley, and a little Thyme ; let theſe ſtew a 
Firtle, then put in a Hanaful of Capors cut a 140 . 
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alſo a little Vinegar, and your minced Mutton, with a | 


Piece of Butter wrap'd in Flour to thicken it; ſeaſon 
it with Pepper and Salt to your Taſte, make it juſt 


hot, and diſh it with the broil'd Blade Bone in the 


Middle. Garniſh with poach'd Eggs and Spinage. 


' This is a good Side Diſh for Dinner: You may 
mince any Part of Mutton, boil'd or roaſted, and or- 
der it as before for a Supper Diſh. ——Poach your 
Eggs in the following Manner; break fix new-laid 
Eggs into a Baſon, take Care you don't break the 
Yolks ; make ſome ſpring or hardW ater boil, with a 


little Salt in it; ſcum it, put in your Eggs, ſtir them 


round with a ſmall wooden Ladle ; have ſomeToaſts 


ready butter*d and cut oval, take up the Eggs with a 


Slice that is full of Holes to drain the Water clean from 
them; lay them on the Toaſts, and put them round 
the Mince, with ſome Toaſts cut like Sippets, and 
cover'd with ſtew'd Spinage and laid between the 
Eggs, with a round one in the Middle, with a poach'd 


Egg, or Spinage, as you like it : Let your Spinage 


be well butter' d before | ha put it on the Toaſts ; put 
to it a little Pepper, and as much Vinegar as you can 


juſt taſte. 
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4 uke a Quart of Milk or Cream, and boil it 
1 . 4 av of Cinnamon, three or four Blades 4 
700 Drake Leaf or two bruiſed, and a Piece . 
keep it ire: el; let it boil ſoftly for ten Minutes 3 
Y * ſetting 0 the with a {mall Whiſk to hinder it from 
1 1 ; {train it thro? a Sieve; then beat 
A th 6. 188 an ſtrain them ; ſweeten it to your Taſte 
ing d Ugar ; ſet it on the Fire again, and Keep it 
n Wt begins to thicken ; then take it offi and | 
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keep | it ſtirring five or fix Minutes ; 3.put it ho Cups 
or Glaſſes; or having a Cruſt rais'd, and ſet in the 4 
above Form, and dry'd in the Oven, fill it and bake 
it: Take great Care not to bake it too much; it is e- 
nough when it niſes⸗ 9 Is 


2 0 make Amond Cuftards. 3 


Flanc aux Amandes, . 


Big a Quarter of a Pound of Almonds, pound 
D them in a marble Mortar very fine, put a little 
Milk to them to keep them from oiling, rub them 
thro? a Hair Sieve, order your Matters as before; 
ſtir in your Almonds and fill your Cuſtards; ſtick the 
Tops with tome yd ones cut in Quarta me 
long Way. £17 ; 


2 male 4 Tort 4 Moy. 


1 virte de tt 


ach batt A Pound of Almonds, and 13 n road oY 
l as above; mince the white Part of a Fowl or 
Capon, or Part of a Turkey; mix the Almonds Fe. 1 
theſe together, with a Quarter of a Pound of candid Wi 
bay yl Orange, and Lemon-peel F pound your Meat 
lmonds s together with two Spoonfuls of boil'd —— 
8 break in an Egg, beat it again, and ſo Keep * Þ 
doing til you have uſed ſix Egg5 ; ſcaſon it beep © I 
Salt, Cinamon, Nutmeg, and ace; ſweeten it with, 
fine Sugar; put to it three Quarters of a Pint of 
Cream, and two grated Biſcuits, mix all together in 
a Stew Pan, fer it over the Firc, and keep it ſtirring, 
till it be chicken d, and begins to be almoſt cold: 
then put in the Marrow of one Marrow- bone red 5 
line ; put a Border of Puff Paſte round your Diſh, 
as LE or in the Marrow Pudding; p. 203; put in you? 5 
Ot ang "ay on it a cut Cover; 3 Ice it and bake) Wn”... 


rH 4 . x E R 1 
To make Cheeſe Cakes. 
1 | Caſſe Muſeau. 


ARE a Gallon of Milk and warm it, then take 
it off, and put to it ſome Rennet er Yearning 


mix them together and ſet it to gather a Curd, which 


done, break it with your Hand, and put it into a thin 


Strainer ; tie it, and hang it up to drain the Whey 


from it; then rub it thro' a Hair Sieve, with three 
Quarters of a Pound of Butter ; beat four or five Eggs 
and put to it, grate in a large Nutmeg : You may put 


in Roſe or Orange Flower Water, and a little Cream; 


if it be too thick you may beat it with your Hand 


and it will make it lighter; you may add to it ſome 
_ grated Biſcuit if you pleaſe; put in half a Pound of 
Currans waſh*d and dry*d ; ſweeten it to your Taſte; 
ſheet your Pans with Puff Paſte, and fall them; tren 


ſome Currans on the Top, and bake them. 
How to make a Bjſui Cale. 
 Gateau Biſquit.. 


ARE. a Pound of freſh Butter, beat it with your 
| Hand to a Cream; break as many Eggs as will 


8 fil; a Pint, beat them well, put them to the Butter a 


little and a little at a Time, ſtill keeping beating till 
you have put all in; then take a Pound of fine Flour 
well dry'd, put a little at a Time of that in, keeping 


beating till that is all in, then put in a Pound of fine 
Sugar ſifted, doing in the ſame Manner, and a little 
Salt; keep beating it from the Beginning to the End-. 
It will bake in an Hour; paper your Pan or Pans, 


put in the Cake, and bake it in a briſk Oven; take 
Care they are not ſcorch'd ; you may put in an Ounce 


* of Carraway Seeds if you pleaſe. 
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3 


Another Bifeuit 6 


Autre C ateau. 


ARE the ſame Quantity of Eggs as oe leave 


; out three Whites, and add to them one Pound 
of Flour, in the ſame Manner as before directed, then 
a Pound of Sugar; 3 beat it for an Hour, put it in a 
Pan and bake it. This Cake is proper for Puddings 
or any e of that kind. 


To preſerve Oranges and Lemons. 
Oranges conft. | 
JUT a round Hole at the Stalk, ſcoop out al the 


Meat, raſp off the outſide Rind, put them to 
h ſoak 3 in cold Water for two Days, ſhifting them into 
freſh Water twice every Day; pick out the white 


Skin from the Pulp of your Oranges, make a ſtrong 


| Syrup of their Weight of double refin'd Sugar, boil * 


almoſt to a Candy Height, put in the Pulp, keep it 
ſtirring till elear, put it into a Gally Pot, paper it 


down till wanted; then take your Orange Outſides out 
of Water, and put them into a Pot. big enough, with 
Plenty of Water, boil them till tender; put them into 
freſh cold Water, let them lie twenty-four Hours; to 
ſix Oranges take three Pounds of Sugar, boil it to 2 


Syrup with a Pint and a half of Water, take off the 


Scum, and put in your Oranges; let them boil a lit- 


tle, put them into a Pot with the Syrup to them, let 


them lie three or four Days, then put them into your 


preſerving Pan again, and boil them to a Candy, and 
fill them with the Pulp you boil'd before, firſt making, 


it hot, put in the Bit you cut out, (it being candied al- 


ſo with the reſt) ſet them in a drying Stove to dry, and 


they will be candied all over; if you would Keep them 
in Syrup, don't boil them the laſt Time; then you 
may make uſe of your Marmalet for ſomething elſe + .. 
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eden are done the ſame Way; you may preſerve 
them in Halves or Quarters as you ſee proper. Some 


chuſe to put in a little Paring ot the Rind boil'd ten- 


der, and beat and boil'd clear in Syrup, and mixt 
with the Marmalet, alſo a little Orange Flower Water 


and Juice of Lemons. You may fill Halves or Quar- 


ters the ſame Way as you do the whole ones ; but | 
take out the Seeds of both Orange and Lemon Mar- | 
malet. ; | 


To dry Oranges and Lands in Knots. | 


Linons en neuds. 


AKE out the Meat as in the above Receipt, let 
the Skins lie till next Day, then cut off the 


eie Rind with 2 Bolle ac whole n 70n G, leg 
them he till the next Day; then boil them tender, and 


put them into cold Water for twenty- four Hours; 


then take them out, and dry them before the Fire ; 


make a Syrup of fine Sugar as much as will cover 


them, put them in when the Syrup is almoſt cold, let 

them he three or four Days, then give them a boil, * 

and keep them till you want them; then candy them 
dut of the Syrup as you did the whole Orange and Le- 
mon B : You my cut the white Part of the NN 


N 


25 0 make Ching Grange Clipe. L 
Oranges de la China en Buchettes. | 


ARE them thin with a arp Knife, and W 
them as you did the others above: Tou need 


Fot let them lie in Water after they are boil'd, but 2 


them in Syrup directly, drying them before you put 
oy” in; let them Wee and you may e 
them. 


* 
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. 0 make Orange Drops. | 


ED — Oranges en goutieres. ee ee 


Tg as many Oranges as you think proper, 
are them pretty thick, boil thoſe Parings very 


Wa afterwards beat them very fine, and rub them 
thro' a Hair Sieve to a Pound of this Pulp put a 
Pound and an half of fine Sugar ſifted, mix all well, 
putting thereto as much of the Orange Juice as will 5 
make it pretty thin; put all into 7 Preſerving - Pan, 

ſet it over a flow Fire, keep it ſtirring till it looks 


clear and is pretty thick, let it ſtand till almoſt cold, 


drop it on Glaſs | lates, and dry it; turn it the next 


Day, and it will be dry in two or three Days: You 


may make Lemon Drops the ſame Way, or Marma- 
Jet, adding the Meat pick'd clean from the Skins and 


Sera, but then they muſt not be (queez” d. 9145 
5 To 0 make Orange Paſte. cc l 
Des Oranges en Pate. 1 N, - 


pleaſe, raſp off the red Rind, cut them in two, 


| ond take out the Meat, pick the Stones out of it, 
þoil the white Rinds tender, drain the Water well 


from them, and beat them very fine; to one Pound of 


this Rind put a Pint and a half of your Meat; mix | 
all together, put it into your Preſerving-Pan and make 


it hot; then put in three Pounds of fine Sugar ſiſted 
ſtir it till the Sugar be difſolv*d ; put in the Juice of 


three Lemons, ſtir it well together, and put it inta 10 
Glaſſes of what Form you pleaſe, and dry them in a 


f turn it next FIRE and we the cher 
| id E. 
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1 ARE a \ Knuckle and Neck of Veal, and a i; Sat of 


in e Water to ſoak the Elood out, and waſh them 
clean; but them in a Pot that will hold them, and two 


Gallons of Water; ſet them on a Stove, put in ſome 


| Salt, two large Onions, a Carrot, two or three Turnips, 
3 Bit of lean Ham, a Faggot of Herbs, a little whole 
. three or four Blades of Mace; let it boil 


ſoftly, keep it ſcumming; put in a Bundle of Cellary; 
ket it ! boil till all the Goodneſs is out of the Meat; 


ſtrain it, ſcum off the Fat, pour off the Clear, put to it 


LA boil'd in ſtrong Broth as will do, let it ſimmer over 


_ the Fire. -Diſh it with a Knuckle ot Veal; in the Mid- 
i Ale, or. the beſt Part of it, you may garniſh your Diſn 
= E in in Page 75 if Led broth be left draw 855 n . 


25 few 2 Breaſt 1 7 eal white, 


Paur etuver une Peitrine de Veau anche. 2 


under, keep a flow Fire under, put ſome on the Ca- 
ver, let it ſtew an Hour, put in ſome good Broth, 

| Rew it till tender; take it UP, and take the Clear . 

e 


tze Cruſt of a French Roll; dridge as much Vermicel- 


Arboil your Ved, let it cool, lard it with Bacon, 
1 in the Bottom of an oval Stew-pan ſome 

| 88 0 Bacon and Veal, ſeaſon it with Salt, Pepper, ; 
Flace, ſweet Herbs; ſome ſliced Onions; lay in your 
{ Veal, the fleſhy Side down; lay over it the ſame as 


* 


Mutton, cut them to Pieces; lay them to foak - 


roons, and dreſt Sweet · breeds. 
To force a Leg of Lamb. 7-4 
' Figot a Agneau Farcies. 


Tes a large Leg of Lamb, bone it to ; the lat 


Joint, take Care you don't cut through the 
Skin; make the Forcing as follows, of Veal, Beef- 


Marrow, a little Bacon, Parſly, Thyme, Bread- 
crumbs, Nutmeg, Salt, a few Capers ; ſhread all fine, 
put in two Eggs, leave out one White, work all well 


together; rub the In- ſide of the Leg with the Volk of 


an Egg, put in the Force, ſkewer it up, and tie it 
with Pack-thread; roaſt it or bake it as it ſuits beſt. 
Make a Ragoo of Morils, Forc' 
7 Muſhroons, n 1 ſhall mention 3 


7, 0 boil and Ruff a 3 of Beef. 


Ruelle de Beuf farci. 8 


Eri it 115 cut pretty thick, ſalt it, a WY it with © 
freſh Salt every Day for four Days, then Wah 


it and ſtuff it with Beef Suet, ſhred Parſley, Ker ER J 
Bread Crumbs, and a little Salt; tie it in a Cloth and; 
cord it tight, and boil it in a Copper that will hold it 
with a good deal of Water, keep ſcumming it, and 3 1 


it will look white and well; it will take four Hours 
boiling if it be large. Diſh it, and garniſſi . 
Diſh with Carrots and Turnips. Send S in 4. 
little Diſh, 2:9. as 
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the Liquor, and make a white 128 for it 10 0 put on 1 
it. Garniſh your Diſh as for White Veal Collops;  Þ 
you'll find the Lare for it where Lares are treated of, 6 

and put in it ſome Forc'd-meat Balls, * Muſh- 


-meat Balls, and 


„ 
A 
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3 Kahn a Pau, 


1 JAKE Re nd of a Thiree- penny Sik 3 
5 rub it through a Cullinder, ſhread a Pound of 
good Beef Suet, a Ponnd of Raifins ſton'd and chopt, 


alf a Pound of Currans, ſome Sugar, ſome Orange 
and Lemon Peel candied, ſliced thin; mix all together, 


pur in a little Saſt, grate in ſomeNutineg; beat ten Eggs, 


Mix it Wen Milk not too thin; butter a Paper, and 
Ie it in the Bottom of your Diſh; pour it in and-bake 

you may put in a Glaſs of Brandy, turn it in the 
Dim ; when you deſign to ſend it in, take the Paper 


clean off and grate on me ee D with 
5 3 1 985 40 1% Gut 3 351 rot 


* 77 5 


— — 5 * K gan — = n : l 
- -- - . 
” * a a 
| I 9 : 8 5 * * Sj 7 ” 3 7 9 * Kh as £4. 21th * 5 "PRE? "IEF f 
ö * : e 4 A - I * FN Su * * 
> - F ; : N M. - . *. b N 2 » Ad \ * 
C * * * 72 7 82 1 * N - 5 * % 1 & 2 4 5 
: N s : 1% i» 2» > ts © _— boy Sx 7 4 9 
* * w>' y 5 » 


: 
* 
* 


; ils r 

* FILES 2 N 

1 y 5 24 — 
83 8 


. A . 
: —=D 
1 3 * A So 
/ 4 * - 5 ; 
1 2 
l ET. 
— s 4 p : 
©. - Y * 
PE SOS * 


* 


n 


12 


5 
- 3 . 
— 


* 
&- * * 
* 


1 : 


+ 7 5 » 


Faß Hows. 3p Be: 
Pas a Vaan, 


5 *- DOLL Fl | Calf*s Head, prepared as for a Haſh x : 
[Fa 2 to the Hath a Pint of ron ith, . 
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. 1 ney i 5 of the Lig from: off the 656 „ 
C 5 . make a white Lare for it as for white Collops, Page 385. 
= the Haſh prepar'd as in Page 10. N. B. Waſh your, 
8 Pye over wirh the Yolk of an Egg and a little Genen 
BY $ n= you ſend it ta the Oven, and likewiſe cut the 
ua round: that you may the eaſier take it off: to put 
5 5 the Lare, Sweet breeds, more red. Aſparagus 
Tops, &c. ſeaſon with Pepper, Salt, and 4 ES i 
8 Butter at the T op « of all, | 


is 


Onion, ſoune whole Pepper Cons, 4 Blade br tg 


Tome Capers, and the Juice of Half a 2 
| Pickles abd Barberries, chickeen it with a Brown. 


- hift it three or four Times till it looks very h 


take it up, dry it with a Cloth; then ſhred foils fg 7 = | 
_ Parſley, and a little Thyme, a good Handful of Sly _- ny 
Tore beaten Pepper, Nutmeg, and Mace; waſh "0 


1h hard Water till tender; then untie and untoll 1 
and do it up again as it was at firſt ; hang ic oa He 


make a Pickle for it of Bran Water, and Salt. boil? 


10 uſe any of 4 it, lice it, and garniſh | it with Pale 8 We” os 


Kr ed. 
Hertico of YA | | 0 
Wh ton n Ale Ty ODE 5 


. 
* 


AKE a Neck of Mutton, ia hes vo dd 

two together, cut off the Chin,” Rout andy. 
them | in Putter; then make a Bro wü; t 5 5 7 
Quarts of Gravey, with a Faggot of Hel Ae 


* 1 


3 


. 
— — wh. 


Mace, fore N We Half a Pine of White Wine ES 
let theſe few. for 12985 Is, till the Meat is prett 7 

tender; then having ' woe Carrots ald rue 1 
blanch'd and diſh'd, Put in Half a Pint of each, Wick 


— — 3ͤ— — 


Off the Fat; Diſh it, and garnith you our Diſh wit Y 
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TIC k, ſeald; and clean your Pig; cut off the. 5 n 
cut ĩt down the Back, take out the Bones and Þ 
trails, put it into warm Water to ſoak out the B 


. 
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over with'Yolks-of Eggs; feaſon it with the above -. 5 
Ingredients, then roll it up in 4 Cloth, tie 2 $2 i 3 - 
Oght at each End, bind it tight with Inckle z. boil it - +55 


With a Weight at the Bottom till it be cold; the 


and Ntaid'd ; z put in ſome Vinegar; take your Col: 3 
; x into this Pickle when cold. When you wane” 4 5 T 
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To few Soles, | 
De Soles etuv &. 


AKE off the black Skin, ſcrape, gut, and clea 

1 them, waſh them in Small Beer, rub them well 
with Flour, and fry them as you are directed in 
Page 18; then make a brown with Butter and Flour, 


put in Half a Pint of Fiſh- Sauce Stock, as in Page 
138, with a little Shallot, ſhred fine, and Half a Pint 
of White Wine; let them ſtew two Minutes cover'd 


over a ſſow Fire; take them up with the Scummer, 


and diſh them; add to the Sauce a little Lemon Juice 


and. a Ladle ful of drawn Butter. You may put in 
Lobſter, Oiſters, or Shrimps, as you like. Garniſh 


with Nee Horle-raddiſh, and Barberries, 


To fry Tri pes. 
E ripes frit. 


> Tae ſome good double Tripe, cut it-in \ ſquare 


Pieces or in what Form you pleaſe, dry it well 


with a Cloth, make a Batter for it of Yolks of Eggs, 
Salt, and Flour, mix*d with Small Beer; let your 
©  Fatter be thick enough or it will fly off the Tripe; 
take a Stew-Pan, with a good Quantity of Fat pre- 


pared as for frying of Fiſh; dip the Tripe in the Batter 


And fry it of a fine brown Colour don't fry too much 
at a Time, and take Care it does not burn; put it on 
2 Drainer before the Fire to drain the Fat from it. 
Nich it. The Sauce is Butter, Muſtard, and Vine- 


ar, in a Boat or: Cup. Cow Heels are. fried ther 


| fame Way; firſt ſplit them, ſlice ſome Onions, ſalt 
and flour them, and fry them in clarified Butter. 
Garniſh the Feet with them : The Sauce i is as s for the 


| 19 6 
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2 rad Chickens, | 


Poulets YA 


ET them be pickt clean, and draunz ben | 
down the Breaſt Bones; ſkewer. them ; put in 


their Bellies a Bit of Salt, with ſome Parſley. and 
Butter; roaſt them brown, firſt ſinge them, baſte them 


with Butter, and flour them; the Sauce is Parſley and 
Butter, with a little Salt, and the Juice of Lemon 
or Gravey. © Garniſh with Lemon, Parſley, and Bar- 
| berries. -—— Young Rabbits are roaſted the fame Way, 
add the Livers, ſcalded and chopt, to the Sauce, — 
| Young Turkies are roaſted the ſame Way; leave out 
the Parſley, and truſs them with their Heads on. 
Partridges are truſs'd the fame as Turkies, with thei 
Heads on or off: The Sauce is white Bread Crumbs 


boil'd in fine ſtrong'Broth, or Water, with whole _ 
Pepper Corns, Salt, and an Onion; when enough, CI gee 
put in a little Cream, and a Piece of Butter; ſend. © 


Gravey | in the Diſh, and the Sauce in a Cup or Boat. 


f How Fu oil Apparagns: * 


Des Aſperges © a cuire. 4 N 


1 eats with any of the above Roaſts, except Par | 


tridges; waſh them and ſcrape them, that is the 


white Ends; take the brown Leaves off the Tops or — 5 


green Ends; waſh and tie them in ſmall Bundles, and 
boil them in hard Water and a little Salt till i 
but not too much; toaſt ſome Bread ſlic'd thin and 
butter' d; lay them between your Fowls; lay the Aſ- 
paragus on them, with their Heads to the Middle of 
the Diſh, and the Fowls, with their Breaſts to the 
Rim of che Diſh; put melted Butter on the * 


/ 


 —— Pigeons are roaſted the ſame as Chickens; the £1 153 | 
Sauce the ſame. Any of theſe may be larded if . 9 5 
T3 liked, | 


X. 
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asd fend 5 it in hot. — There are ſeveral Ways of ereſ⸗ 
ſing Aſparagus, whereof ! ſhall — you lome Parti- 


culars as follow. 


| Mparagus a a la Civ 


Anek 3 po Creims. 
rk the green Ends, off your Grass, and ie 


Pan, with a Piece of 
Flour; moiſten them with a little good 3 Broth 


made of Veal, or Fowl; make a white Lare tor them 


as in Vea],Collops white; toſs. them up, and diſh; them 


with a Chicken Loaf or Turkey Loaf in the Middle, 


or erm The Mince prepared as in, Page 42. 


The Loaf for the Mince muſt be a large French Roll; 


cut off the Top, take out the Crumb, rub it within 
and without with, Butter, ſet it in an Oven or before 
the Fire till criſp, or fry it in clarified Butter; put in 


Spinage and Naſhers of n or _ Parley and 
Lemon, 9. Seville Orange: p 
Afparagus Wi 15 brown $ auce. 


FI. perges avec une gan ſe 2 


UT Wem as before, and toſs them with Butter, 
and dridge in ſome Fleur, put in ſome good 
"i chop a little Onion with Half an Anchovy ; 1 


ſtew them. ſottly till tender, grate in a little Nutmeg ; 
* in a little Pepper; and falt a Spoonful of White 


ine, and ſqueeze in a little Lemon; toſs all together, - 


nd it and Ewa) it as before. 93 


: 


them in boiling, Water, and toſs them im a Steu- 
good Butter; dridge in a little 


your Mince, lay on the Top, and fet-it in the Mäddle 


8 = ol the Diſh, Garniſh, your Diſa with potebhed ore 


* 


1 fine, twelve Eggs boil'd hard, the Volks chopty' ad 
lay Half of them on the pig; then ſome Slices 3 
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Aſparagus in Amblit. | 
Agpperges en Omelet. 


TD Lanch them and toſs them in Butter, dridge in 

D a latle Flour, moiſten it with ſtrong Broth, put 
in ſome white Lare; then ſhred a Bit of lean Ham 
fine, and put in ; toſs all up together; beat ſix Eggs; 
put in Half a Pint of Cream, a little Salt, two or 
| three Spoonfuls of Flour; melt a Piece of Butter, and 
mix all together, and fry it like a Pancake; heat your 
Aſparagus, put the Cake in the Diſh, which ſhould 
be a China one, and the Edges of the Cake to ſtand 
vp; then put in the Aſparagus z cut a Seville Orange 
in eight Parts, and lay on the Edge of the Dim 10 
keep up the ws and ſend it in hot. 


4 Pig Pye. 
| Pati de Cochon de lait, 


'FTER dreſt and clean'd, ſkin and bone W cut 
it in four Pieces, prepare your Pye the French 
Way: ; lay the two hind Quarters in the Bottom, ha- 
ving a pickled Neat's Tongue boil'd, blanch'd, and 
flic'd; then firſt ſeaſon your Pig with Pep r and Salts 
_ anda little Sage, and a good Handful of Parſley chop 


Tongue, hen the two Fore Quarters ſeaſon'd as he- 
fore, then ſome more Tongue, then the reſt of the 


Eggs, then lay Butter on all, cloſe it and bake ity - 


when bak'd, let it ſtand till cold, — lend it to LOW 
"Table for a Middle Diſh, 
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To make a Turbat Pye. 
PP d Tibor. 


ARE a Turbat or Part of it, clean it and ſcrape 
1 it, and lay it in a Diſh; ſcotch it under and 
over; ſeaſon it with Pepper and Salt, Sweet-Herbs 
with Leaves, make ſome forc'd Meat of Fiſh, firſt 
blanch a Pint of Oiſters and put in; lay the Aorc'd 
Meat on that, and Butter over all; lid'i it and bake it 
in a moderate Oven two Hours; cut up the Lid and 
make a Lare for it of Half a Pint of the Stock as 
directed for Fiſh Sauete Page 83 draw it up with But- 
ter to the Thickneſs of a Cream, W it on aloe wth 
9 on the Lid, ad * it up, * 


Pigeon ns Campote 


| Pigems en conpote. 


Dic K, N and truſs them as for Boiling, ſinge 
SHS. 42 them, lay ſome Raſhers of Facon 1 in the Bottom 
pdf a Stew-Pan, force your Pigeons with alittle forc'd 
Meat, and a good deal of Parſley in it; lay ſome 
* Skies of Beef on your Bacon; ſeaſon it wich Pepper 
and Salt; lay in your Pigeons with their Breaſts down, 


„ 

N 5 then put in a Faggot of Sweet Herbs, an Onion ſtuck. 

Wich three or four Cloves, put in four Blades of Mace, 

* x "hay Raſhers of Bacon on the Pigeons, and Beef ſea- 
oi . fow'® as before on that, cover it cloſe, ſet it on a flow 


Fire to ſtew till tender; take them up, and put them 

in a Diſh cover'd down, ſtram the Liquor from the 
1 e ſcum off the Fat, take a clean Pan, make a 
© light Brown, put in Half a Pint of Gravey, with the 

8 Liquor you ſtrain'd ; put in ſome diſh'd Sweet Breeds, 


| "oF T7, Muſhroons, the Juice of a Lemon, a Spoon 
fol of White Wine, grate in ſome Nutmeg, put in 
= the Pigeons, let them ſtew a little. Difh . 2 5 


5 iſh Mich Far berries and E You oy make 
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Aa white Lare for them, for a Change, N the fame 
Ingredients. 


N. B. I ſhall mention (ons diffrent Ways of are: : 


; ſing Lamb, the common Ways being 0 well known. | 


To roaft Lamb the French 1 ay. F 


PAKE = a Fore Quarter, truſs it, and lard the 
Neck Part of it; waſh the other Part with the 
Volk of an Egg and melted Butter; dridge it with 
Bread Crumbs and Salt; ſpit it firſt, then paper it, 
and roaſt it of a fine brown Colour; dridge it again 
with the ſame, adding a little ſhred Parſley and a little 
Flour; let it go Halt a Score Turns, and draw it; let 
the Sauce be Lemon and Gravey, Garniſh with = J 
ville dne fy 


9 9 * 2 vl * 
To ragoo 1 , „ 
5 ö Bos * N 2 # * 5 
r ew 
"Hh 
| Ragoit 4 Ancau. 2. 4 


, T*. a Breaſt and Neck, part the ma 170 5 


the Neck, cut each in three Pieces, lard them; 


take Half a Pound of Butter, and brown them in 7 3 


Stew-Pan; then make a Brown, put in a Quart of 
good Gravey, a F aggot of Herbs, an Onion Quck.... 
with Cloves, ſome whole Pepper and Mace, a Gill oo 
White Wine, add forc'd Meat Balls, Morels,, 'Muſh- 82 


Toons, the Juice of a Lemon; let it ſtew till tender. c 
Dith it; Sanne with Barberries and Lemon. MIT 
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UT a Loin at Lamb in Pieces, —_ your. Sten i 1 


| Pan as for the Pigeons, inſtead of Beef uſe V. 
the ee the ſame to make the white Lare 3 
take! Half a Pint of . the Yolks of three art 


> 4 

. d., 
* 
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© them, 
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a little Anchovey and Onion mred ſmall, a little e White 
Wine, Nutmeg and Salt, a Bit of Butter work'd in 
- Flour; ſtir it till it is thick, but don't let it boil if it 
1= too thick; add a little more Cream, take the 
own Skin from your Lamb; toſs it up in this, add 
a little Parſley boil*d and chopt ; put in the. reſt of 
_ the Ingredients, make it thorough hot, but don't let 
it boil. Diſh it; the Garniſhing as for moſt Made- 
bite, * have before - mention d. 


TAG ; 5 i To rah Chickens 


Poulets en Fricaſſs 2. 


5 K IN your Chickens, cut them in Pieces a8 you 
carve them when roaſted ; order your Stew- Pan 


* you did for the Lamb; let 1 Chickens be ſoak' d 


” well in warm Water to take out the Blood, dry them 
well, and lay them in your Stew-Pan ; then cover 
and ſtew them as directed for the Lamb; make a 


White Lare, and toſs them in it, with the ſame In» 


redients, viz. Muſhroons, Morels, forc'd Meat 
Ils, Aſpargus Tops, Artichoke Bottoms, &c; 

leave out the Parſley.—Young Rabbits are done the 
fame Way.——Another Way for Chickens or Rab- 
dits: Prepare them as before, butter your Pan well, 
lay in your Chickens, put in ſome whole Pepper, three 
of For Blades of Mace, an Onion, a Faggot of Sweet 
Herbs; ſtrinkle in ſome Salt, cover it cloſe and ſtew 

it on a ſlow Fire till tender; take them out, and put 
. them in your white Lare, throw in Liquor, toſs all 
together, with the ſame thgrediedts 4 a "oY and 


Ti 0 fricah them brown. 


Poulets en Fricaſſtt roux. 


ur them as you did before; flour them, wt i 
| them i in clarified Butter; 5 then. was a R 


L 
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for them; put in ſome good Gravey, with Ingredi- 

ents as for brown Collops. See-Page 32. Stew them 

a little, and diſh them: This is for Rabbits as well as 

_ Chickens. „ | LON 
N. B. As the common Way of dreſſing Salmon is 

ſo well known, I ſhall give you the different Ways of 
dreſſing it, as it is done ſeveral Ways abroad, as well 4 

as at the grand Tables in England. 1 555 9 


75 dreſs Salmo d la Braiſe. 
Saumon d la Braiſe. 


TAKE what Part of the Salmon you would dodo | 
& this Way, tie it with Pack-thread, lay it na a 


D rainer; then lay ſome Raſhers of Bacon in the Bot- 
tom of an oval Stew-pan, with ſome Slices of Veal ©. $ 
ſeaſon'd with Sweet Herbs, Pepper, Salt, and Nut- » 

meg; lay your Fiſh and Drainer on that; cover your. 3 
Salmon with Veal ſeaſon'd as before; put on the Co- be 
ver, ſet it on a ſlow Fire, with ſome on the Lid, let it 3 
ſtew an Hour; if it be Half a Salmon, you muſt put Be 
in a Bottle of Champaign or White Wine if it do 2 
not cover your Fiſh, add ſome good ſtrong. 1 

Broth ; the Pan you do it in ſhould but hold the Fiſh 2 
in Length and Breadth; then let it ſtew a little to =: 


Sive it the Reliſh of the Liquor, take it up carefully; A 
take off the Veal and Pack-thread; make your Sause 
of ſome of the Liquor, ſome Oiſters, or Lobſter, a +4 
little Onion and Anchovy, ſhred fine, thicken'd with - 7:4 
a light Brown; you may bruize ſome of your Spaun 
with the Juice of a Lemon; ſet it on the Fire, let ix 
ſimmer a little, pt in a Ladle-full or two of dran 
Butter; lade it up altogether, ſlide off your Salmon 
from the Drainer into your oval Diſh; put on ſome . 
of the Sauce, and ſend the reſt in a Boat. Garniſh+ 
= Horſe Raddiſh and Lemon 
N. B. You may dreſs any large Fiſh the ſame Way. 


7 


| To broil Salmon, 


| Saumon Grilbes. 


UT your Salmon in Slices, waſh it over with 
oil'd Butter, ſprinkle on ſome Salt, butter a 
Sheet of Writing-Paper, lay it on a Gridiron, lay on 
your Salmon ; make a Charcoal Fire on a broiling 
Stove ; ſet on your Gridiron at a pretty good Height 
that it may broil ſlowly and not burn, turn the Salmon, 
when it is enough, diſh it with this Sauce; take an 
Anchovy, with a Shallor ſhred fine, a few ſhred Ca- 
pers; put in a little Pepper, Salt, and Nutmeg, with 
alittle Fiſh Stock, made as before directed; draw it up 
with Butter, put the Sauce in the Diſh, lay on the 
broil'd Salmon. Garniſh it with iry'd Parſley and 


Lemon. Tou may dreſs a Chain of Salmon the 
; ſame TM: ; 


2 0 areſs Solace au Court Boiillon 


Saumon at Court Bouillon. 


"JAKE the Head: part . 4 Salmon, ſcrape, he 
and clean it, ſcore the Sides deep, that it may 
on the Reliſh of the Marinade the better; ſeaſon it 
with Pepper, Salt, Onion, and Anchovies, ſhred fine, 
| Parſley, and fliced Lemon ; e a Forc*d-meat of 
"Fiſh, and put in the Belly ohe Salmon; tie it with 
a a and lay it in an ral Stew- Pan; put to 
it hard Water, Wine, and Vinegar enough to cover 
"3 ſet it on a Stove-Fire to boil, when enough put it 
in an oval Soop Diſh with ſome of the Liquor it was 
boil'd ins make the Sauce of boil'd Fennel, Parſley, 
and a little Mint, a few Capers and ſcalded Gooſberries; A 
let your Butter Lo drawn thick, the Herbs chopt fine, 
mix all together and put the Sauce in a Boat. Gar- 


niſh your Fiſh with ra- 8 and pa. N 
em. 


” 
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To areſs Salmon meagre. 
Saumon en Maigre. N 


ARE a Tail, lard it with the Fleſh of Fels, tie. 
a it with Pack- thread. and put it into an oval 
Stew-Pan, brown a Piece of Butter, dridge in ſome 
Flour, moiſten it with Broth made of Fiſh ; put to it 
a Bottle of Champaign, let the Liquor cover it, let it 
ſtew till enough, firſt ſeaſon it with whole Pepper, 
Mace, Salt, Onion, Sweet Herbs and Vinegar ; then 
make a Ragoo of Oiſters, the Liver, and Muſhrooms 
take off the Pack-thread, diſh it, and put ſome of the 
Ragoo over it, and ſend ſome up in a Boat. Garniſh it 
as you do other Fiſh. — There are ſeveral more Ways to 
dreſs Salmon, ſome | ſhall mention hereafter. 
1 ſhall mention, ſome Ragoos and Sauces for Fiſh, 


— 3 * . 
on l fi 


L make a ; Rogoo of T ruffles ak E ih, 


Ragout de T ruffes.. 


OIL your Truffles i in Water till der * off 
the black Edges with a ſharp Knife; then make 

a Brown; put in ſome Stock of Fiſh Sauce, as in 
Page 8, and ſtew them over a flow Fire; put in a 


Ladle-full of drawn Rutter, and uſe it where pro- 
per, &c. . 


To ragoo 7 cal tr Breeds, 


Ris de Veau en Ragoc. 1 1 5 5 | 


ASH and blanch them in boiling Water; cm 

them in pretty thick Slices; flour them and 
toſs them up in clarified Bitter, moiſten them with 
good Gravey ; let them ſtew four Minutes, ſcum off 
the Fat, put in a Glaſs of White Wine, ſqueeze. in 
yy © ly Be. in ſome pick led e fy 
olke 


" "P 
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60. UP ACK'ER® 


Volkes of E s boil'd hard, ſome Forc'd-meat Balls; 

thicken with rown made of the Cullis of Veal and 

4 Ham. This is for a Side Diſh, or to add o made 
Dies, as To will find hereafter, 


T 0 make a Ragoo of Morels. 


Merille en Ragout. 


NUT off he Stalks, cut them in two, and wan 
them very clean from the Sand; boil them in 
2 Salt and Water; put a Piece of Butter into a Stew- | 
pan, brown it, dridge | in ſome Flour, moiſten them 
= — with Fiſh Stock, ſqueeze in ſome Lemon, grate in 
ſome Nutmeg, add to it a little drawn Butter, and the 
Tolk of an Egg beaten with a Spoonful of Verjuice ; E- 
and toſs all together. 998 2 
As there is Culli 1s often rden d to thicken 6 


Diſhes, I ſhall inſert one that ſerves for moſt 1 in the 
brown Way.“ I . 


1 E 0 make a cal of Veal * Ham. 
3 | Calis de Veau et de Jambon, 


ARE four Pound of Veal, a Pound of the Lean 
1 ofa Ham; cut them into thin Slices, butter the 
HhHottom of a Stew-Pan, Jay in the Ham, the Veal on 
= 4 ona, llice in tome Onion, a Carrot, put in ſome Sweet 
> Herbs, two Heads of Celery, whole Pepper, and 
Mace; cover. it cloſe, ſet it on a Stove Fire, let it 
ſtew⸗ till it is brown at the Bottom; take Care it 
Þ : does not burn; then having ſome good ſtrong Broth 
0 and Gravey, put to it a Quart of each, with the 
1 85 of a French Roll; let it ſimmer Half away, 
1 rain it, and let it ſtand to cool; take the Fat from 
the Te 85 and the Sediment from the Bottom; take 
Half a Pound of good Butter, put it into a Stew-Pan 
with an Onion ſtuck with Cloves; put ina large 
— Hand of Flour ; ſtick the Onion on the Point of 


our 


ART of COOKERY. 6r 


your Knife, ſtir it with the Onion till it be of a light 
Brown; put in the Cullis, ſtir all together, keep it 


ſtirring till it is almoſt cold, that it may the better 


Incorporate together; put it in an earthen Pot, tie it 
_ cloſe down, and keep it for Uſe, A Spoonful of this 
will thicken a made Diſh or Fiſh Sauce, or any Thing 


that requires thickening or binding together, and it ; 


gives a good Reliſh. 


You may make a common Brown, with a Piece of 


Butter and Flour ; ſtir it till brown, put in ſome good 
Gravey, and all Things that are proper for the Diſh 


you are making of; add Wan and Seaſoning ta 


your Taſte, 
Beef a Is Braiſe. 
Beuf 3 a la braiſe. 


-"AKE the thin End of a Surloin of Beef.” Bech 
it, and take off the outſide Skin, then cut ſome 


Bacon to lard it with, that will fit a large Dobin-Pin ; 
take ſome Parſley and Thime ſhred fine, mixt w 


| Pepper and Salt, rub the Lard in this, and lard 


your Beef at the thick End quite through, bind 


1t withPack-thread to keep it from cracking, covef the 
Bottom of your Brazen Pan with Raſhers of Bacon. 
and on that Slices of lean Beef, ſeaſon'd with Pep- 
per, Salt, Herbs, Onions, &c. put in your Beef Win 

the fleſhy Side down, ſeaſon the upper Part as you did 


the eel and lay on Bacon and Slices of Beef alſo 


ſet it on a ſlow Fire, firſt put in a-Bottle of Cham 3% 


paign Wine, cover it cloſe, let it ſtew for four or five 

Hours; make a Ragoo for it as follows : 

Put in ſome good Gravey into a Stew-Pan winks 
diſh'd Sweer-breeds, Turnips diſh'd and blanch'd, Car- 


Tots, & Muſhrooms, Ox Palates, and pickled Cucum: 


bers ſliced, ſtew all together till tender, thicken it with 


_ Jome Calls as above; take up your Beef, lay it 2 


"a 
. 


1 


A 


r u A K E R's 


jd Diſh, ſtrain the Liquor from the Meat the Beef 
was brais'd in, ſcum off the Fat, put the Liquor to the 
Ragoo, make all hot, put it on the Beef, garniſh with 
E: cafhd. Turnips and Carrots, Greens, or Spinage, 


£ done the fame Way, making Uſe of ingredients Pro- 


per to each Sort. 
[ ſhall give you an Account 15 arid how ſeveral Ra- 


goos are made of Vegetables, as well as of other 


_ Sauces for ſeveral Sorts of Roaſts, &c. 


7. 0 make « a Ragoo of Turnips. 7 


I'Y > Ragol de navets. 


them in boiling Water; toſs them up in melted 


f Celery cleaned and cut an Inch long. 
. To few white Cabbage. 
bs + 3 Chong cabus @ l etuvee. | 
c TT AKE a Cabbage that 18 pf cut it in 4 Mater, 


take out the Stalk or C h it in Water, 
take] it up and drain it well; then cut it crolsways, be- 


af Butter worked in Flour: If you would have it very 
wyuhite, put in a Gill of Cream, bu. don't let it poil up 
aſter, it you do it will cruddle: If you would have! it 


P * © 
= 
| * 
* * 2 
x , 
” - is 


&c. this is the Way of braiſing: Fowls and Fiſh are 


Things, proper to ule in this Way of Dreſſing, and 


ARE them, ſlice and dics'. them, ad blanch | 


Butter; add to them ſome Gravey- Vinegar that has 
* Food on beaten Fepper two or three Days; pur in 
ſeome Salt, thicken | it with a Brown, or fore Cullis as 


gin at the upper End as thin, as you can, ſtew it in 
Atrong Broth, add an Onion fhfed fine, let it ſtew till 
5 tender; put in ſome Salt and Vinegar, with a Ladleful 
7 of drawn. Butter; i thicken it with a Cullis or a Piece 


brown, uſe Gravey inſtead of ſtrong Broth, 323 


* 
— 
A 5 
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To ago en. 

Choice feurs en ragoit 1 

r off the Tops, blanch them in boiling Wa⸗ AI 

ter, and drain'them, toſs them in a Stew. Pan 4 

in Tidelted Butter, dridge in a little Flour, put. WEN 0 
little Salt, and a little Vinegar that has been in Pe- 
per, let them ſtew till tender. "This! IS Proper to eat 1 
- with roaſt Lamb, Se. 3 
To 0 ragoo Onions. 24 

Der Onions en ragoitt. EE. <= I 


TAKE half a dozen large Onions, cut themin two, : *» 
ſlice them thin, blanch them in two or three 
Waters, drain them, dry, and fry them a little in cla- 
Tified Butter, dridge in ſome Flour ; put to them 
half a Pint of Gravey, a little Pepper, Salt, and Vine 
gar; put to it a Spoonful of Muſtard, and let all ſtew: - 


till the Onions are tender. This Sauce is proper for 4 
Tripe, Ox Feet, or Hogs: Fe eet and * © or for bra 4 
nne . 1 5 2 

To few Curumbers. „„ pore 

Concombres rtuvet. e 4 g 2 

Ak E fix or Amt Cucumbers, pare and cut 1 3 
them do iddle, and take out the Seeds; 1 


' cut each half in four Pieces, ſalt them, and ſet them to. M 
drain, flour them, and toſs them up in clarified Bus 9 -N 9 
ter ;. put in a Pint of good Gravey, an Onion ſhred * 
fine, ſome Pepper and Vinegar, let them ſtew, on a 75 
fow Fire till tender; if they be not chick n ow: 
in ſome Cullis as beforementioned. 1 


2 2 - 
4%, & 1 $0 


* 


45 145 


M$ . -* 1 HACKER 
| | To ragoo Lolfters. 
85 | Ragoitt PEcrevices. s 


2288 out the Meat of the Tails and Cid, cut 
I it in ſmall Pieces, boil eight or ten Morels; take 
off the Stalksg gut them open, waſh them clean, ſhred 
1 them with ſome pickled Muſhrooms, mince a ſmall 
Odi with half an Anchovey, make a Brown with 


IF. | gether with a little Pepper and Vinegar, let them 
ww mw ; on a ſlow 8 ire; diſh them on Sippets. 
. : EO make, 4 N 17 0 Os Pilates, - 


2 . 
3 * 


* 
* 
[= 
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LEAN hon, bol bo” fin ein em them" in 
pieces, make a Brown; put in a Pint of Gra- 
vey, ſome Onion, and Anchovey ſhred fine, a Faggot 
"Me of Sweet; herbs, the Juice of a Lemon, ſome Muſh- 
rooms; put in the Palates, let them ſtew till tender: 
ee put in Forc'd-Meat- Balls, the Volks of hard 
5 and lard and roaſt a Sweet. Bread for the Mid- 
5 8 = ſhall 1 genen ſome Diſhes | in | Meagre for Lent 


To make a ab "Ok 1 * bi 
(344 ir 919 


Paige Aare 8 1 a 1 


SAKE a Quart of Peas, pick aſl Aa 23 
clean; put to them fix Quarts of Water, with 
' tome Whole Pepper, half a dozen Cloves, a Mie 

Mate, two Parſnips, two Carrots, fix Tyiaips, fix. 
* Onions; clean and flice all theſe, -boil all till 
1 tender and the Peas broke, ſtrain this through a Cul- 

Vo linder; take fix Heads of Celery, take off the: Outſide, 2 

3s th and bes the . one them witha 82 © FERN 
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bee and Flour; put in half a Pint of Gravey, put 
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x Scates, Thornback, Codlins, Haddocks, Eels, Roach or 
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take two good Handfuls of Spinage, pick, waſh, and 
ſhred it, alſo two Onions; put halt a Pound ot Butter 
in a Stew-Pan, put to it your Herbs with ſome Salt, 
cover it, and ſtew it tender; Keep it ſtirring now and 
then or it will burn; eiten it with ſome of the 
Broth that you have already prepared, then Mice two 
large Furnips, and blanch them; then take ten Mo 
rels, take off the Stalks, cut them through and wall 
them from the Sand, and ſhred them fine; make 4 
Brown, put in your Turnips and Morels, add. Xo it 
ſome more of your Broth, with two Anchovies,* and 
an Onion ſhred fine; then put all together; put in 
as much Vermicelly as you think proper, ſtew all to- 
gether till enough, ſalt it to your Taſte, prepare ſome 
French Bread as you do for other Soops, or fry its 
diſh it with a French Rowl in the Middle ga as. Wo 
for other Soops. — _ 
N. B. Moſt Meagre Sobpk made of Herbs are pre- 1 
+ pared from the ſame Stock as above, as Onion, Lur- Wo: | 
nips, Spinage, or Peas, the Peas rub'd thro' a 0" | 
linder, adding dry'd Mint; you may leave out the 2 
Morels; Onions blanch'd in two or three Waters 
boil'd tender, and rub d thro? a Cullinder ; Turnißsgß 
the ſame, Spinage the ſame, take only the clear, of: 
your Stock, boil. in it a French Rowl or two „ AY 4 
and rub them through the Cullinder to thicken yount? 


. _— 
5g 2. . 


| Soops. Theſe Soops go by the Name that they e 
11 0 ann of, as wan þ Wop, Onion Sf „„ 
Luller $ vp. ».” 7.2 2119 nl . 7M 
9  Potage 4 Etrevices, 7% 


＋ Ak E "OR or four Lobſters, pound the Spares by 9 
add to it ſome Fiſh Broth, made as 40 — — 
take what Sort of Fiſh you can get, that is to fa, Þ 


; Fe L 50 N 85 of theſe yours can bel get, cut them 
Pi 2 IY RON . 1 . ES 


6  THACKE R's 


| in Pieces firſt, . draw, and gill them 7 ſave ſome | 


of the Fleſh to make Forc'd-Meat of; put your Fiſh 


into a Kettle of Water, with ſome Onions, Pepper, 


Mace, Salt, Parſnips, Turnips, Celery, and a Faggor 


of Sweet-herbs, with five or ſix Anchovies, ſome Cruſts 
of Bread; let it boil for two Hours, add to it boiling 


Water, ſtrain it; this ſerves for all Fiſh Soops : Some 


„ 
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on green Leaves. 


uſe it for White, by beating half a Pound of Almonds 


blanch'd and beat, with Volks of hard Eggs, adding 
ſome Cream: To make brown Soop of the ſame, take 
ſome Butter, and butter the Bottom of a Stew-Pan, 


Dice in ſome Carrot, Turnip, Parſnip, and Leaks, co- 


ver it cloſe, ſet it on a ſlow Fire till it begins to brown, 
dridge in ſome Flour, put in ſome of your Broth ; 


* 


then make your Soop with this, and with the before- 
mentioned, as Celery, Turnip, &c. &c. 11 


To make Forc'd-Ideat of the Fleſh of Fiſh. 
| Godiveau de Poiſſon. 5 


FOHOP it fine, mi it with Bread Crumbs, 


4 Sweet-herbs and Spices, put in a good Piece of 


Butter, three or four Eggs, work all together with an 
Anchevey ſhred fine with a little Onion, make it in the 


Shape of a Roll, bake it and put it in the Middle of 


.your Soop Diſh ; make a Ragoo of ſome of your 
'Lobftey, 
with a Brown; fill your Forc'd-Meat with that; 

mince the reſt of your Lobſter and put into your Soop, 
with ſome of the Forc'd-Meat made in ſmall Balls like 

5 a ſmall Nutmeg, firſt blanch'd in boiling Water; put 
"likewiſe the Cruſt of a French Roll cut in Pieces the 
Bigneſs of a Shilling, and dry'd before the Fire; gar- 
n 


with ſome of the Fiſh Stock, thicken' c 


your Diſh with Lobſter Spawn, and Lemon Id 
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DAR: 8 
Morils d ſechie. 


[ ORELS are an Excrement of the Earth out - 

1 grow near the Water and Foot of Trees; we 

find them generally in this Month and April; when 

you have gathered them, waſh them from the Sand, 

| ſtring them and hang them up in a warm Place tg 

dry. We uſe them in moſt Ragoos ; the gParticulars 
I ſhall mention in their proper Places. 


2 0 a Haddocks the Dutch Way. 
Hadlocts a aP Holtandics. 


CAL and gut them, waſh them and gaſh them 
on each Side, put them in cold Water half an 
Four, waſh them out of that and put them in your 
Kettle with a Drainer at the Bottom, and as much 
Water as will cover them, with a Handtul of Salt, 
and ſome Vinegar, ſome Lemon Peel, and a Faggot of 
Sweet-herbs; if they be not very large they will boil. 
in a quarter of an Hour; whilſt they are boiling, get 


ſome Turnips, pare, ſlice, and dice them. In Hol- 


land they boil them with the Fiſh, drain them 
well, and put them into drawn Butter and bail'd Par- 
_ fey ſhred or chopt fine; put in a little Salt, and 
| ſqueeze in ſome Lemon; lay toaſted Bread in the Bot- 
tom of your Diſh, pour ſome of the Sauce on them, 
lay in your Haddocks, and pour the reſt of the Sauce 
over them: You may brown your Stew-Pan with 4 
Piece of Butter and Flour, and tois up your Turnips 
in that, and moiſten it with Fiſh Stock; add to 
it as much Butter (drawn up with it) as will do; put ta, 


So your Parſley and Lemon. 


menen before. 
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You may do Codlins, Soles, or Whitens the ſame L 
Way, or large Splace, &c. The Fiſh ark 18 mack 1 3 


| 7 i A) I $5 R 
7 0 406 ſeveral Sorts of Fiſh the FRY 10 


Piiſſon's accommode d la maniere Francois. 


GEALE, clean, and waſh wem that is to ay, 
Trout, Salmon, Soles, Codlin, Whitens, &c. take 
the Fleſh from the Bones and Skin, mince it, put it 


into a Stew-Pan, cover it, and ſet it on a flow Fire till 
it turns white; then lay it on your ſhredding Block 
or Board, Hhred ſome Parſley, T ruffles, and Chives, or 
Shallot fine; brown a Stew- Yan with ſome Butter and 


Flour,” put in your Haſh, ſeaſon it with Pepper, 


Salt, and Lemon, monſten it with Fiſh Stack as above, 
take ſome of this, add to it ſome grated Bread, with 
two Volks of Eggs; take the Bone of your Fiſh 


with the Head on, and lay this upon it, ſhape it 
like the Fiſh, butter a Tin Plate, lay it on it, waſh it 
over with the Volk of an Egg and melted Butter, and 


| bake it, put it in the Middle of the Diſh, heat the reſt 
of your Haſh, and lay all round it; garniſh with 
Lemon and Barberries: You may force a large Fiſh | 


with this, prepared as above; add in ſome An- 


chovey and White Wine, turn your Fiſh round, and 


faſten it with a Skewer, or tie it; make an Incifion 
on each Side the Back- bone, fill it with the Forcing 
and put ſome in the Belly, waſh it with melted Bur. 


ter and Volks of Eggs. ſtrew on it grated Bread, and 


bake it in a proper Thing, difh it, and make the Sauce 


as in Page 8; if on a Fiſh Day uſe the Stock men- 


tioned for meagre Diſhes, with the reſt of the Ingres 
We as * think moſt proper. 


1 e : To 2 2 Cutlets. Sa ian 


„ ien, de Veau Marinee. oo 


A AKE a Neck of Veal, cut it Bone by Bone, 


1 take off the Bit of the Chine with your Clever, 
hare the Ends of the Bones an Inch, flag them with 
Four 
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your Clever, make a Marinade for them as follows : 


Take a Pint of Water, half a Pint of Vinegar, ſome 


whole Pepper, Mace, ſliced Onion, Parſley, Salt, 


Thyme, fliced Lemon, and a little White Wine; let 


them lie in this two Hours, then take them out; dry 


them with a Cloth; then make a Batter of Flour, 
the Volks of ſix Eggs, the Juice of a Lemon, a little 


White Wine, ſome melted Butter, and a little Cream; 
make it as thick as for Tripe, dip the Cutlets in it, 
and fry them in clarificd Butter, diſh them, and gar- 
niſh them with fried Parſley, 


Chickens may be cut in Quarters, marinaded and 
: dreſs'd the ſame Way, or Rabbits, or a Leveret ; but 
you muſt ſend ſweet Sauce to the Leveret, as Bread 
_ Crumbs boil'd in Red Wine, with a Stick of Cirma- 
mon and Sugar, or Curran Jelly. 


This Marinade ſerves for F 15 as well as Fleſh 180 


Fowls. It heightens the Taſte and makes it more a- 
greeable to the Palate. | 


25 fry Salt Fi. 


, *. 1 A 3 


De au Morui frit. bg 1/4; 266 


ATER a ; Tail of Salt Fiſh till it is very freſh; 7 
cut it in Slices, dry it well, dridge it with 
Flour, and fry it in clarified Butter; garniſh it witin 
Parſnips boil'd and diſh'd, and fry*dPariley : You may 
ſet a Baſon with Egg Sauce in the Middle, or plain 
Butter, or a Poivrade Sauce, made as follows: 
Take Water, Vinegar, and White Wine, of each a 
like Quantity, put in ſome Pepper, Salt, and Shallot, 
threadfine, with ſome Lemon, and a little Anchovey 3 
boil all together and ſtrain it. 


Dry'd Salmon is dreſi d che ſame Way, and moſt ö 


Sorts of ys Fiſh. 
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+ Salt Fiſb Pye. 
Pai de la Meral. 
T ET your Salt Fiſh be well watered and boiled, 
L take the Fiſh from the Bones; then take a freſh 
Codlin, clean and wafh it, take the Fleſh from the 
Skin and Bones, ſhred it with Sweet-herbs and Spices, 


but no Salt, mix it with a ſufficient Quantity of But- 
ter, put ſome in the Bottom of your Pye, lay Salt Fiſh 


on that, then lay the reſt of your other Fiſh on that, 


Salt Fiſh on that again, hard Eggs on that, with But- 
ter on the Top: Some put Parſnips boil'd and diſh'd, 
and ſome Potatoes, and leave out the Eggs; ſo cloſe it 
and bake it; firſt waſh it over with the Yolk of an 
Egg and a Spoonful of Cream; cut the Lid round 
with a ſharp Knife that you may the eaſier take it off; 
when baked, take off the Fat or Oil with a Spoon, 

| Having ſome Parſley boil'd and chop'd, with a Spoon- 
ul of Capers, and a little ſhred Onion, draw your 
Eutter with a little Fiſh Froth, put in the Onion and 
| the reſt, put it in the Pye, lay on the Lid, and fend 


Oiſter Loaves. 
. Pain aux Huilres. 1 
EN as many Oiſters as you think will fill the 
k Quantity of Loaves you would have; waſh them 
. our of their Liquor, put them in a Stew-pan with a 
Blade or two of Mace, ſome whole Pepper Corns ; 
| = in the Clear of their Liquor, with a little White 
"Wine, and the Juice of a Lemon; grate in a little 
Nut meg, add a little good Gravey ; draw all up together 
with good Butter the Thickneſs of Cream, take out 
the Mace and Pepper, and fill your L oaves, prepared 
as follows : B os 03 CO 
Cut off the Tops, take out the Crumbs and fry 
them brown in Butter, or butter them within and 
Without, and ſet them in an Oven till criſp. » 2 
3 a 
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T0 fry. Oifeers. 
Des Huitres frit. 


ARE a Batter for them as for Tripe, p. 50) 
and fry them in clarified Butter, or beat ſome 
Yolks of Eggs mix'd with melted Butter, dip them 
In that, and dridge them with fine Bread Crumbs, 
| ſhred Parſley, and a little Flour, fry'd as before: 
Lou may ſend them in Plates, garniſhed with fry'd 
Parſley, with a Cup of melted Butter, and the Juice of 
an Orange in the Middle: You may garniſh boil'd 
 Fowls, Turkies, or Chickens with them, or F i, or 
ax Thing proper to eat with Oyfters. nie 


| To make Petty Patties of F. 0. 


Petiits Pate de Priſſon. 


"ARE the Fleſh of what Fiſh you can belt. get, 
1 with ſome Parſley, Capers, Chives, Salt, Pepper, 
Nutmeg, the Tolk of an Egg, and a little Anchovey; 
nd all in a Mortar with a good Piece of Butter; 
make them of Puff Paſte, a little bigger than a Crown 1 
Piece; waſh them with the Tolk of an Egg, and bake 
them: You may ſend them in on a little Diſh or Plate. 
or garniſh boil'd Fiſh with them when you cannot get 
Fiſh to fry : You may make Patties of Oiſters ; Tealon 
them with the ſame Herbs and Spice, but don't chop 
them, but lay them in whole with Eutter on them; 141 
: make them bigger or leſs as you like, RL 


To put Lale. _- or 


 Ecreviſſs empotte. 


\PIT them through the Podies with a Lark Spit, A 
and tie them to another Spit; lay them co the ©. 
Hire, and roaſt them, when they are red they are e- I 
8 nough, baſte them with *Putter, and ſalt them; LY ot 
a 3 cs 2 


n 


8 ; N 
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them up, take out the Meat of ihe Tails and Claws, 
put it into a Pot, ſeaſon it with Pepper, Salt, and 
Mace, put on as much Butter as will cover them hand- 
ſomely, tie them down with a Paper, and bake them 
an Hour; take out the Lobſter, ſet it drain well in a 
Cullinder, then put it in the Pot you deſign to keep 
it in, preſs it down tight, ſcum off the Clear of the 
Butter, fill up the Pot, and let it ſtand to cool: Some 
bruiſe the Spawn and put in to make it redder, but you 
muſt ſtrain the Putter through a Sieve to take the Bits 
of Spawn out; let it ſtand to ſettle, then Icum off the 
Clear: Let all your Lobſters be cover'd in the Pot; 
wy will keep a Quarter of a Year done this Wer. 


70 roaſt Lobfters. 


 Ecreviſſes roti. 


8 them as beſide. lay them to the Bee, baſte 

hem with Butter, and ſalt them well; when 
they are enough take them up and crack the Claws 3 
ſplit the Tails, diſh them with a Cup or Boat of plain 
Butter, garniſh with Seville Orange. 

If you would broil them, baſte them with Vinegar 
and Butter, ſalt them as before, cut them up as be- 
fore, lay them on the Gridiron, and broil them on a 
clear Fire ; ſerve them up with the ſame Garniſhing, 


Kc. 


7 0 cream Lobſters. 5 
E creviſſes a la crime. - 


T HEN boil'd take out the Meat of the Tails 

and Claws, cut it in ſquare Pieces, make a 
white Lare for it, ſee for white Lare; you may put an 
Oyſter Loaf in the Middle; garmfſh with Lemon, Bar- 
__ &c, or Seville Orange and dared oy - © 


. 
8 4 mo 
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2 boil Splact, Flounders, or Soles. 
_ Plits, Carrelets ou Soles a cuir. 


LEAN and ſcrape them, and take out cheir 
( nowels on the brown Side, boil them in hard 
5 Water, _ and Vinegar ten Minutes, without they 
be very large; let the Sauce be Parſley and Butter, 
the Juice of Lemon, and a little Salt; or you max 
make Fiſh Sauce as directed in Page 8 Ow 
"wht Horſe Nadin and Lemon. 


25 pickle Salmon. 4050 


Saunon confit au 2 & au vinaigre. 


"UT it in ſix Pieces firſt, chine it and take out 
the Entrails, rub it dry with a Cloth, rake out 
the Gills, and ſtitch the Head where you rook out the 

Gills to the Body with a Needle and Thread, to keep 
the Head from breaking off; then put your Fiſh ona 
Drainer that will hold them without laying one upon 
another; put as much hard Water to it as will cover 
it when in your Kettle, and a ſufficient Quantity of 
Salt, with an Ounce of Salt-petre ; let it boil half an 
Hour, take it up and let it ſtand on the Drainer till 
cold; put to your Pickle ſome Vinegar, juſt to 
_ taſte it, with ſome whole Pepper and Mace; let it 
| boil a quarter of an Hour, ſtrain it and let it ſtand to f 
: wad, put your Pickle in the Veſſel you intend to 
- it in; put in your Salmon, put ſweet Oil on it; 
. keep it cloſe covered for Uſe. This Pickle will 
keep good for ſix Weeks. 
N. B. You muſt leave the Bone in on one Side; and 
leave the Scales on. — Tou may leave out the Salt petre 


if IP pleaſe. . 


g K 8 . 


” 1 ACK IR  - 


2 Pickle Salmon like Sturgeon,” 
— confit d la moniert d Efturgeon. , 


Ak E a freſh Salmon, cut it in three Pieces, take 
out the Entrails and the Gills, don't ſcale it, rub 


the Blood clean out with a Cloth, tie it with Baſs as * 


Sturgeon | is tied, put as much hard Water as will co- 


ver it in your Kettle, with a good Handful or two of 
Salt, and an Ounce. of Salt · petre, let it boil ten Mi- 


nutes; put in your Salmon, let it boil forty Minutes, 


if a large one an Hour; take it out, let it ſtand to 


drain and cool; add to your Pickle a Pint of Vinegar, 


a Quart of White Wine, ſome Cloves, Mace, and 


a -& 


1 


* 
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whole Pepper, three or four Bay Leaves; boil all for 
a Quarter of an Hour, {train it, let it cool, put it 
in your Pot with the Salmon; cover it cloſe, and Keep 
it or Ule. 5 ty | | 
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0 45 Sante 75 French Wo. 
I 4191  Potage de Sante. 1 2 Te "= 
"AKE-1 ten or twelve Pounds of Beef, this; fry + "of 1 | 


Bos 
5 91 f 


* * ha 
— * — 


End of a Neck of Mutton, prepared as in . 
40 the Gravey is done the ſame Way, only uſe Veal 
Inſtead of Beef; the Herbs the ſame, only add three 
or four Onions; let there be a Fowl in the Middle, and 
garniſh your Diſh with Spinage, and Raſhers of Ba- 
con that are free from Ruſt, cut out of the Middle of | 


the Fliteh, e. | 
| Dreſs your Salmon as you oat » will be beſt-liked 2 . 

There are ſeveral different Ways which I have already 'F 

mentioned. 8 8 

To make a Pudding of Herbs. % My 

Boudin d Herbes. AA; 25 

| TAKE a Penny Prick, cut off the Cruſt, ab th CRY 


Crumbs through a Cullinder; put to it SWʃIĩes tt 1 
Wg Thyme, a little Penny-royal, and Parſley: oy Be 
mince all very fine, beat half a Nutmeg, ſome Cina 5 No 

mon and Mace, half a Pound of Currans, half a Poi 50 1 

of Raiſins ſtew'd and chop'd, halt a Pound of Beef el es „ 
Sura uae of a Pond of Sugar et, ci Fas. JAY 

leave out four Whites, 1 put in a little Salt, beat your £ 9 

Eggs, mix all together with as much Creath Fi Will 8 

make 1 it ſtiff; butter a Cloth, and flour it, tie it up. 4 7 

| ht, and boil It 8 Hours PR. a half: The Sauce 18. "= : 40 
Wh hite e er, and Sug 5 . 


* 
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2 0 make a — of Lale, 


Iv 5 .  Poupeton @ Eereuicep. 
AKE a Couple of Lobſters, boil them, "I the 
Meat out of theTails and Claws, cut it in Dice; 
then take the Spawn and bruiſe it in a Marble Mor- 
tar very fine; then take the Fleſh of what Fiſh you 
can get, make 3 it into Forc'd-Meat as you would with 
Veal; let your Pupton-Pan be garniſh'd, lay on a 

Sheet of Forc'd-Meat on that; then ragoo your Lob- 
ſter with ſome Forc'd-Meat Balls, Oiſters, and hard 
Eggs; look for ragoo'd Lobſters, fill your Pan, lay 
on a Cover of Forc'd-Meat, cloſe and bake it an 
Hour; when baked, looſen it round the Edge with a 

Knife, lay the Diſh on it; if you deſign to ſend it in, 

turn it in the Diſh, take off the Pan, cut out a Hole 

in the Middle where the Slice of Lemon lies, put in 

ſome Gravey and Butter, and lay on the Piece again ; Ti 
ne it with ſhred F ennel, Lemon, . 


To 0 dreſs a Pullet à la Braiſe. 
Poulets a la braiſe. _. 


"Ruſs it as hs boiling, lard it with Bacon, ſeaſon 

it with Pepper and Salt; garniſh the Bottom of 
N with Raſhers of Bacon, lay on them Sli- 
ces of Veal, ſeaſon'd with Pepper, Salt, Onion, Sweet-_ 

herbs, and Slices of Lemon; cut off the outſide Rind, 5 

put 2 Piece of Forc'd-Meat in the Belly, lay in the 
owl with the Breaſt down, lay on it as under; ſet 
it on a ſlow Fire, make a Fire above, and let it ſtew 

for an Hour; then look at it for Fear it ſnould burn. 


* 


55 8 en put in a Quart of good ſtrong Broth, let it ſtew 


tender, take it up and drain it; make a Ragoo | 
Eo ir as you'll find in ragoo'd Sweet-Breeds, Page 59: 
_ Garniſh with Lemon and F ore d. Meat Fatties, or Fat- 
nes a Oiſters. ; 


To 


4 daub Na of Veal. 
Collet de veau a la. daub. 


ARD it with large Lardoners of Bacon, ſeafon'd, 
with Salt, Nutmeg, ſhred Parſley, Lemon: Peel, 
and a little Thyme, roll your Bacon in this, and lard 
your Veal pretty thick, that is, the beſt End of the 
Neck; ſpit it, and lay on it a Sheet of Forc'd- Meat 
tied on as you would on Veniſon, with Paper on it; 
roaſt it, and when enough, take off the Paper and 
Forc'd- Meat, baſte and dridge it, let it brown, and 


diſh. it with the Forc'd-Meat cut like Sippets, and laid | 4 


: round, with a Ragoo of Sweet · Ereeds put under it. 
1 To boil a Tongue and Lader. 
La 5 et at Tettin de Beuf a count. 


HE Udder will take five Hours boiling, if it 1 4 | 


an old one; if a young one, it will boil in the 
1 Time the Tongue will, which is in three Hours 
or leſs; when boiled, take the Skin of the Tongus 


and pare it, and the U dder likewiſe; then waſh them 175 * A 
over with a little melted Butter, and the Yolk of an 


g. dridge them with Bread Crumbs, and brown 


3 them before the Fire, or give them a few Turns on 4 | 
a Spit to make them criſp; diſh them with U 


Turnips, Carrots, and Greens between: You may 


ſend a little Curran Jelly in a Cup, or Veniſon. Some _ | 7 


like to cat them without Greens view che ae 
2 ep wn'd.. 
us, How to areſe young Ducks, 

Feune Canards apprete. 


UT their Throats, let them bleed well. * | 4 | | 


put them into Water ; make ſome Water ſcald- 3 
ing hot, and ſcald off their Down; then lay them on 
a Cloth. with their Breaſts down and their Feet turned Co 
under them; then take a Brick and cover it with a 


: Cloth, lay one Duck next the Brick with a Cloth be- 
—_ 


| 78. 
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tween them, then che next Duck cloſe tothat, and ſo on; 
then lay a Brick next the Qutſide one to keep them 
ſtreight, lay a Board on the Top with a {mall Weight 
on it to keep, it dow; 7 let them be cover'd all over 
with a wet och, let chem lie till cold, then rake 
cate how you draw them; cut off their Wings to the 
laſt Idint next the Body; inen truſs them habdfornely'; 
put 4 Bit of Butter rub'd in Salt into their Bullies; roaſt. 
them at à good Diſtihce from the Fire; when they 


it 


are dry, ſinge them, and baſte with Butter before you 


take them up; raſp- ſome Cruſt off a French Roll or 
Brick, ſhred it fine with Salt, mix it with Flour, baſte 


them and dridge them with'ir ; ; let them go two or 


three Turns, and take tbem up; diſh them, and ſend 
Gravey in the Diſn; garniſh with Orange and ſcalded 
Gooſberries;' ſend'; green Sauce in a Boat or Cup, made 


as follows zg take Sorril, and beat it ina Mortar, ſqueeze 


out the Juice through a Cloth, ſweeten it with Sugar, 
ut to it ſome ſcalded Gooſberries, put in ſome But- 

. in ſome Flour, ſtir it on the Fire till it be 
da tHick as Cream; if you can't get:freſh:Gooſberries, 
- tak&bottled ones. Geeſe are done the ſame Way, on- 
1 off their Legs to put to the reſt vb, r 11 
n or a a BRI as you like beſt. 

51 * 712 


2 $28 £48 To roof Rabbits, © are eie 
. 7 Lain, e 
Aide 1 now young and ſmall it etl; not - bis | 
amiſs to force them, that is, to make Puddings 
3 their Bellies; ſkin, clean, and truſs them, two to- 
gether, then make the Forcing; take the Crumb of a 
French Roll, rub it thro' a Cullinder, add as much 

t it ſhred very fine, with a Handful of Parſley. 
pick d wall'd; and chop'd, likewiſe half an Ancho- 
veyga Shallot, und a little Lemon-Peel and Salt; mix 
All together with the Volk of an Egg and a little 
Ertam, fill them with this, ſew them up, and 


Foaſt them; let their Sauce be their Livers and Farley; 
A mix'd 


"A RT FI O. oK ERx. mn 
ani Mk _—_ Bunrer ; take the Gals off the Li 


vers. by 2qP „ ne. 5 0 1117 504 DU 
23h 11 0 ak Rice Gran. 1: . 6 1936 vs 


$ in 75 1 Creme au Ris.” 1 1 ol Wy 
LS | AKE à Pint and a Bale! TC al Spoon- 


fuls of the Flour of Rice ; put in a Stick ok 
on, ſet it on the Fire, keep it ſtirring with a 
Whiſk till it be thick, take it off and let it cool a 
little; put in as much fine Sugar as will ſxeeten itz | 
beat the Volks of three Eggs with a little Salt, mix 
all together well, ſet it on the Fire again, add a littlseę 
freſh ream, ſtir it till all be well incorporated, 8 
it in the Diſh you deſign it to go. in, let it ſtand till 
quite cold; then take a Thread and mark it croſs and ' | 
croſs again, then you have it in four equal Parts g « > 
then divide each Part in two, t 8 will make it in 
; eight; then with a Tea - Spoon take out every other, 8 
one very exactly, firſt ſeparate them with a 9. 
then take as much Raſpberry Jame as you wink. wilt 1 
We „ put to it half a Pint of Red Wine, fet it n the 9 
Fire till the Jame is diſſolved, ſtrain it through a Ste, 
and fill the Places up with it Where you took the other ij 
Cream out; ſtick the Cream, two Parts, with blanch = . 
Almonds, and the other two with candied Lemon, or 
Orange- Peel, or Citron; or you may let the Crean, — 
abide whole, and divide it as directed; ſtick hre. 
| Quarters as above, and lay Raſp-Cream between z if- 19 2 
Vou take ſome out, you may mix it with a little freſh? "EAR 
Cream; add to it ſome Sugar, and the Volk of an _ 
Egg or two, ſtir it on the Fire till all is mix'd toges' 133 
ther, put it into Cups, and turn it out MET 280 +1: 
ther Diſh: Garniſh i it as you like, &c. 8 eee 
LO fra To. make Almond Snow. ao 42 nou 5 5M 
e wander en nave. £ 


ARE a Quarter of a Pound of Sweet Almes 
A blanch and beat them very fine, add now and 
| | he a little Cream ; then put to them the — 


— 


 T\HATCKE R's 


of aQuirt,5 put to it half a Pint of White Wine, me 
- Nutmeg, che R. Rind of a Lemon, a Spoonful of Roſe- 
Water; ſweeten it to) your Taſte with double-refined 
Sugar, ſtrain it into à Baſon, and beat it up with a 
_ Whik 0 it frothe Ye. high 3. then PEE I e your 
BY or Baſon, 7-4 

PRs To make Welch Was 


{ 50 | n a ha maniere Galtes.. 


T AKE half a Peck of Wheat Bran, FEY it into af 
2 earthen Veſſel, put as much Water to it as will 
cover it three or four nches 3 ler it ſtand three or tout 
Days; ftir it two or three Times a Day, then ſtrain it 
thro' a Sieve, and preſs the Water out of it as much 
28 you can, or ſtrain it through a Napkin, and ſqueeze 
_ & welk with your Hands; then take the Liquor, put 
r into a Stew-pan, fet it on the Fire, keep it ſtirring | 
ll it be thick, put it in Cups till cold, then turn it out: 
You may boil i it bas Oh mnamon and Lemon-Peel; 
ſeeten it, and add to it ſome Cream to make it look 
White: It is eaten with Wine and Sugar. You may 
fend] it ES in aBaſon, and garniſh it with Nn 


Fo {Wir J mate a cold Cream Faul. es 
„ . gt ce aver Celle ge Corinth.” LA 


| SAKE a Quart of Cream, ſweeten it to yourT alte 
with fine Sugar, put it into a Silver Stew- Pan 
K Sauce-Pan, or a Stew- Pan well tin'd, fer. it on a 
' Watle Fire to boil ; then take the Yolks of ten or 
twelve Eggs with a liede cold Cream, and put them to 
tiibe hot Cream; keep them ſtirring till it is thick. butnot 
1 d fo boil after che Eggs are put in; then ſlice ſome Na- 
1 i; Biſcuit and lay them in the Bottom of the Diſh ; 
„ it on F596 8 2 hy over it Curran Jelly. 
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5 1 L uz from the Water, mince it fine; put 
to it a 


reſt of the Batter; ſo turn it three or four Times, re | 0 
Quantity may be a Pint of Flour, eight Eggs, and as 
F- "airs: 29 . 


4 . J 6 * C 5 
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Pound of Butter melted in half a Pint of Cream; 


a little Cinnamon; warm all over the Fire in a Ice - 


Set and Bits of the Fat; ſeaſon all with Pepper, 


Piece of one and a Piece of another, till you have ſpit- 
ted all; then wrap it round with the Caul, and tie it 
on with Packthread; baſte it with Butter; when e- 
nough, draw it, and lay it bandſomely in your Diſh: 


Some like Apple SauceF ſome e Butter, anda” 
little minc'd Onion. 9 


fry it in Butter; pur half of your Batter on it, let it 
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Hv to make @ Roſa:ſolis Spinage. 
5 Roſoli oux Epinards. 
AKE half a Pound of Spinage when bord and 


uarter of a Pound of Sugar, a Quarter "of a 


mince two Ounces of Citron very ſmall, and the Volks a 
of flx Eggs boil'd hard, a little Salt and Nutmeg, and 


Pan, ftir it, and ſer | it to cool ; then make 11 like the 


: Florentine in Page 13. 


Uno to order and roaſt a Hag $ Ha lee. 
Freſſure de Pourceau d rotir. « 


UT ſome of the Liver and Heart into Pieces as . 
near as you can of a Bigneſs, with ſome of the 


. 


Salt, Sage, and Parſley ; foir it on a ſmall Spit, a 


Your Sauce may be Muſtard, Butter, and Vinegar: 


To maks Bacon Frogs. * 
Fraize au lard. ee td. 


CAKE a Batter of Eggs, Flour, and cen 
' well beat; cut ſome Rn into thin Slices 2 


fry till you can turn it; then turn it, and put on the 
adding a little Butter; take care it don't burn: Your -- 


much Cream as will make it into a Batter. > This will 


1 wad : 8 a L 
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— ted. 
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7 0 make a made Diſh of Beef, like Beef 4 - "oh 
| Beuf d la Guingue. 


2 


Tr two > large Slices off a Buttock of Beef; wk | 
them with the. Back of a Knife, ſcalon- them 

with Sweet-herbs, Pepper, and Salt ; lay feme Slices 
of Bacon in the Bottom of a Stew-pan, then fe. Slice 
' of your Beef o on them, then lay ſome Bacon' on that; 
then put in fome minc'd Onion, lay on the other Beef 


on that, and ſeaſon the Top; lay on ſome bits of, But- > 


ter. cover it cloſe, ſet it on a ſlow Fire to ſtew, 

turn it and cover it again; let it ſtew a little longer; 
then make a Brown in another Stew-Pan ; put ig 
_ Pint of good Gravey, with ſome pickled Muſhrooth 
Cucumbers, and ſome Morels; put in a Glaſs of Red 
Wine, let them boil a little; then put it to your Beef, 
net it ſtew till tender; put it in your Diſh, firſt lay in 
ſome Sippets of White Bread: Garniſh with Pickles. 


= THEE * 


. make Biſcuit for Chocolate, or to eat as you like 1. - 
Bux uit au Chocolat. 
ARE half a Peck of Flour, dry it well ; he 
ſixteen Eggs, mix them with half a Pint of 


150 Yelt that is not bitter, and half a Pint of Cream; 1 
Warm as much Water as you think will make it like 


White Bread; let it ſtand to riſe, then work it well; 


butter a Tin Pan that you bake a Cake 1 in, put it in 


00 bake it; let it lie two Days, firſt raſp it, then cut 
it into Slices like Toaſts, and ſtrew them over with pow- 
der'd Sugar; dry it in a warm Stove or Oven, turn 
them and ſugar them again; do ſo three. ot four 
Times; keep them in a dry Place. 5 


8 5 'To o make Almond Butter. 
CV Beurre. 


. 4 
&- * 
RE 2 þ 


Ak ſixteen Eggs, beat them well, ond Rirain 
them into a Quart of Cream; ſet all on a clear 


flow Fire, and keep * it 5 when it Is ready to 
wal | : bel 


ART # © S086 rv. 8; 


boil, put to it a Quartet vf a Pint of Sack, ſtir ie t | 
it comes to a Curd, ſtrain the Whey from it, blanch a 74 
Quarter of a Pound of Almonds, and beat them in a . 
Marble Mortar with a little Rote Water; mix the 
Curd and Almonds together, and beat chem again, 
adding Loaf Sugar powder'd to your Taſte ; beat it 
till it be as fine as Butter : You may put it in what 
Form you pleaſe, and garniſh it with Biſcuit. It will 
keep good three Weeks. | 


» 


To mike a Biſcuit to garniſh with, 


| Biſquits pour garniture. 


' T. three Whites of Eggs, take out. ahi 4 
Treads, "beat them well; then add as much ü 


4 
81 FR 
1 kg 


Sugar pounded and ſifted as will make it like a thick 
Cream; add Flour to make it to a ſoft Paſte 
work it vell, and make it up in round or Joog ones; 5 
ice, and bake them in a flow Oven. 15 8 „ 


Fi 9 make Andoulions. Fc EE Vl 
Andoulians. 3 - 
ARE the Guts of a Hog, turn and ur ie! 5 | 
lay them in Water 24 Hours, then wipe them 
ory; and turn the fat Side outwards; take ſome Sage, 5 
chop it fine; then take ſome Pepper, Cloves, Mace, — 
and Nutmeg ; pound them in a Mortar; mix all to- 
| gether with ſome Salt, ſeaſon the fat Side of "the 
Guts; then turn that Side inward again, and draw'one 
Gut over the other to what Bigneſs you pleaſe; tie 
them faft at both Ends, and boil them in Salt ank 
Water; then broil them, and eat them with Muſtard 


and Vinegar, * 1 
Andouillets. = „ 
Andouillets. —. 5 


ARE a Pound of Veal, Half a Pd of Barony * 5; 2_ 
and Half a Pound of Beef Suet cho pt fine with A | 
Sweet Herbs, and the Volks of ſix Eggs bold hard, adde. 
| Pepper and Nutmeg ; you may try a Bit of ic to taſte. 


ie 4 T 
ax 4 4" 95” 


i the Bacon has made it falt enough; if not, put in 
ome Salt, with a 55 555 Crumbs ; make theſe up 


the Bigneſs of an Egg, and waſh them, over with the 
Yolks of Eggs, and wrap them up in the Pieces of 
| Veal; then egg them over again, and dridge them 
with Bread Crpmbs; bake them in an Oven; let the 
Sauce be Gravey, Butter, Vinegar, and a little Muſtard, 
drawn up together; or you may roll it io Veal Col- 
lops, hack'd with the Back of a Knife, and ſeaſon'd 
with Sweet Herbs and Spices order'd as before, with 
the Caul over all; or you may put the Forc'd-meat 
in Guts prepar'd as above, and dreſt the ſame Way: 
The Sauce the ſame. You may garniſh Fowls or 
Turkeys with them. To 009077 r 
ank K e To fry Hogs Liver. 


1 © Foie de Cocbon frit. ER bas 
CLICE it, but not too thin, ſtrinkle it with Sat. 


flour and fry it in Butter, but not too much; 
3 for if you do, it quite ſpoils itz then make a Brown 
for it, as mention'd in {ſeveral Places before; add to 


tit a little good Gravey, and a little Onion chopt fine, 
Vith a ale Parſley ; put in a little Vinegar z let it be 
the Thickneſs of a Cream; put it in your Diſh, lay 
; on the Liver. Garniſh it with fry'd Parſley and 
Ba chers of acon. You may fry ſome Sweet Breeds 
Viech it; or you may fry the Fat with it that ig call*d, 
Ss "The Croc, &c.—— A Lamb's Liver may be done the 
ame Way. — Or a Calt's Liver, the Heart ſtuft and 
roaſted, and ſer up in the Middlez or you may lard 
them, and [likewiſe lard ſome of the Slices of the Liver | 
before you fry it; but leave out the Raſhers, 
To areſs a Fowl, Capon, or Turkey in Balneomariae. 
* Dindon ou Chapon en Balneo Maria. 
FRI HEN clean'd and fing'd, lard it with Bacon, 
V fill the Body with Rice weſh'd and dry'd; 
then take two Pound of Beef Stakes, ſeaſon them 


with 
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with Pepper, Salt, and Sweet Herbs; then take a 
Pan big enough to hold them and the Fowl; lay ſome 
Stakes at the Bottom, and the Fowl on them, with 
two Pound of a Fillet of Veal ſeaſon'd on the Fowl, 
and the reſt of the Beef Stakes on that; take a 
Cover that will fit it tight, paſte it down, 'and ſet it 
in a Pot of Water; take Care the Water do not boil. 
over the Pan your Fowl is in; if it does not keep well 
down, lay a Weight on the Top of it; let it boil four 
Hours, as the Liquor boils away put more boiling 
Water into your Kettle; then take it off, and let it 
ſtand till you have prepar'd a Ragoo of Sweet Breeds, 
as in Page, 59, take the Meat off your Fowl, and 
lay the Fowl in the Diſh ; ler the Diſh be rim'd as 
you were directed before, and garniſh'd with potcht 
Eggs, Spinage, and Raſhers of Bacon; ftrain your 
Liquor from the Meat, lay ſome of the Veal under 
the Fowl, with ſome Sippets of Bread round; ſcum 
off the Fat, make the Liquor hot, and pour it on; if 
there be too little, add a Ladle-full of ſtrong Broth ; 
pour the Ragoo of Sweet Breeds on the Breaſt of the 
n Te 
To dreſs Barbels, Pike, or Salmon, in Court Boiillon.. 
_ Poiſſon apprete au Court Bouillon, 


l A a 4 — 
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7 3 AKE a large Barbel, or any of theſe, draw and 3 


clean it, but do not ſcale it; lay it in a Diſh, 
and throw on it Vinegar and Salt, made ſcalding hot; 
then ſet your Fiſh-Pan over the Fire, with as much 


Water as you think will cover your Fiſh; put in ſome e 


whole Pepper, Mace, three or four ſlic'd Onions, 


ſome Horſe Raddiſh, a Faggot of Sweet Herbs; let 


it bail, then put in your Fiſh, with the Salt and Vine- 
gar; firſt turn your Fiſh round, faſten the Tail 
in the Mouth, and put it on a Fiſh Drainer ; when 
it is boiPd enough, take it up, take off all the 
Scales clean, and put it in your Diſh. Garniſh it with 
Parſley and Garden Creſſes; ſend the Sauce in a E oat. 
Let your Sauce be as directed in Page 8 


of 


: : 
a 
. +4.% C ' x 
N * ws. Y # * 0 
8 P 9? | * 8 
I * * 4, I W ty =. * ; 2 - awd 22 33 & 
4 ” . : % . 
1 8 . 4 5 
r 3 4 — x * + : _ : G- 3 
A W Ne + WW l 2 Re” - 
- * q _ - WAP — 4 —_ - EE wm a 
i5 " bs \ 
* — 2 8 — 
——— ä — — — Pan EFT 8 32-43 
= == _ = - \ \ _ 


$6 . ＋ H 4 C K E 14 4. * 
1 4 4443 To areſs Eels a la Doute. 


: 4 ; R $1 , 
{bk de L'* 


Anquilles & la Daube. 


| T ſome of the large Silver Eels, if you can 
not get them ſo large as you would have them; 
take two when clean'd, ſkin'd, and bon'd ; take the 
Bone and Entrails out at the Back, lay the thick End 
one Way, and the thin End the other; take one or 
two, with the Fleſh of ſome other Fiſn, and make a 
Force of them, ſeaſon'd with Pepper, Salt, Nutmeg, 
Mace, Farlley, and a little Sage; take another Eel and 
cut it into Pieces long-ways, long enough to reach over 
the other two a- croſs; firſt ſeaſon them, then lay on ſome 
of your Forcing, then the Pieces a-croſs, then the reſt 
on that; ſo you may make your Collar as big as you 
pleaſe z then roll it up, and put it into a Cloth, roll it 
in that, tie it tight at both Ends, and bind it with 
Tape; then boil it in half Wine and half Water, with 
Half a Pint of Vinegar ; let it boil an Hour, then 
take it up, looſen it, and tie it up tighter, by bind- 
ing it a- freſn; let it hang up till cold; put the Li- 
quor into a Pot you deſign to keep it in; when it and 
the Collar is cold take it out of the Cloth, and put 


them together for Uſe; when you uſe it, ſlice i it, and 
fend with it a Rammolade, which is made as follows, to 


de eaten with Fiſh pickled, collar'd, or any cold Fiſh : 


_ lt is compoſed of Parſley, Shallot, Anchovies and Ca- 
pers, ſhred very ſmall, with a little Pepper, Oil, and 


incgar,, or Lemon, Nutmeg, and Salt: If you pleaſe | 


| 1 1 may ſhred in a hige Fennel, and garniſh it wal 


; che fame. 
1.7 12 7. 0 Collar Eels. 

Des Aquilles accommodate, 
_= \ RDFR them as you did before; yo may put 
AF rwo together if you cannot get them big e- 
nough, and cut ſome to lie a-croſs; firſt waſh them 
' over with the Volks of Eggs, and ſeaſon them with 
p T byme, Parſley, Sage, dich Salt, Nutmeg, and 


— 


1 2 Mace, 
== 2 £ ; . . - . : 
* Q | ; 3 | | 


Mace, the Herbs PETR PTY the a well "TR 2 
lay on your Pieces a-crols, and ſeaſon them; likewiſe | 

roll them up in a Cloth ; tie and bind them as 

before; boil them in Salt Water and Vinegar, when 
enough unbind them and untie the Ends; tie them 
up tight, and bind them with Tape as before; 
hang them up till cold, then put the Pickle in a Pot 
that will hold them; untie them and keep chem in 
5 Pickle, . 


C_: 


How to ru a large E e 


Anquillę large Roti. oy / 


) UB your Fel well with Salt, waſh it and rub it 
well with a Cloth to take off the Slime, ſkin it 
down to the Tail; take out the Entrails, rub it dry, 

then cut Notches on each Side, an Inch from each 
other; then make a Force as follows: Take the Crumb 

of a penny Brick, rub it through a Cullender, take 

Parſley, Thyme, Sweet Marjoram, Chives,. an An- 

chovey, a little Lemon Peel, Nutmeg, Pepper, Salt, 

Mace, ſhred and beat all fine; ; mix it with a Slice of 

good Butter, and the Yolks of two Eggs; mix all 

well together, and fill the Inciſions and the Belly 4 | 
the Eel with this; draw the Skin over all, and tie it 
at both Ends; prick it with a large Needle or a Fork 
in ſeveral Places; then tie it to a Spit, and roaſt it, ES 
or turn it round, or broil it on a Gridiron, over a flow 

Charcoal Fire; turn it ſeveral Times. Diſh it and © 

garniſh it with fried Parſley and Lemon; let the Sauce” 
be Butter, Lemon, a few Capers, ſhred fine, "with 

ſome boil'd. Parſley, and a little age ; JE oh: 
put in a little White Wine. 


Spitch-cockt Eels. „ 
Des Auquilles Grille. = 
Pitch. cockt Eels are done the ſame Way; kad 755 
out the Force, only make Uſe of the Herbs and 


Spices; then cut the Eels on the Sides as before; rub: 
them well with * e and Herbs, and drag on 


+ e 
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the ene tie and broil them as before; let the 


* 
7 boil 'Fets. 


a, - Anquilles boilli, | 
—KIN and clean them; if they be ſmall or middle 


_ ſhred Parſley. Garniſh with raw Parſley. 


them our, flour them well, and fry them in clarified 


a Boat ol Plain Butter. 
T0 make an Fel Pye: 


Patt des Anguilles. 


* 


De Burger i in the Bottom of yourgP ez. ſeaſon them 
1 „Salt, ſome ſhred Pari 


. 1 Onion; lay them in with Butter on thi 
"8 lle __ Broth, with a little White Wine; cloſe 
IF IN waſh it over with an Egg and a little 


6 White OR: e of Sweet r 
AT | Jut- 


* 


Sauce be Butter, . or Lemon, with a =_ 


Size, turn them round; z If large, cut them into 
13 hat Pieces you like; ſet on a Pan with Salt, Wa- 
ter, and a little Vinegar; boil them till they be pretty 
tender, take them up to drain; let your Sauce be 
Butter, Vinegar, a little Pepper, and boil'd and. 


It you ks fry them, order them as WY | 


gy make: a Marinade for them of Salt, Vinegar, whole 
Pepper, and Water; let them lie in it an Hour, take 


= Butter. Garniſh with tried Parſley; "ena with them | 


7 | LEAN them, cut them into Pieces, 4 them 
4; with Pepper, Salt, and a little Nutmeg; lay 


1 3 Dam, and bake it; when it comes from the Oven, 
take off the Lid, ſcum off the Fat; 225 in tome 
2 _ Fravey, Lemon, and Butter. 61.9 
- * . To ftew Eels. 
8 25 l Anguilla etuvie. 
= AUT them in Pieces as before, toſs them yp 
| 8 = | ſome clarified Butter, dridge in ſome F ll 11 
in ſome ſtrong Broth and Gravey, Pepper, Salt, An- 


— 


i 


& 


Fey, Ec. 


ſalt; then cover it with a Cover that has a Rim on it, 4 
ſet it on a Stove, with a ſlow Fire under, and a Fire 
on the Top; let it ſtew gently for an Hour; then make 
4 Ragoo for them, brown another Stew- Pan with A (fc. 
Piece of Butter and Flour; put in a Pint of Gravey, : $5460 
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Natnes. and the Juice of a Lemon; cut fore Sip: ; -..,. 

— 1 and Jay in the Bottom of, your Diſh; | diſh 
ur Eels on them firſt; let them be tols'd up 

with a little melted Butter. u "_ raw 


"To dreſs Eels a Ia i VVV 
Des Anguilles à la Braiſe, . 


2 TAKE the largeſt Eels you can get, ſkin, Wy 7 ne A 


and clean them; cut them in Pieces, three In- 
ches long; ſeaſon them with Spices and Sweet Herbs; 72 
then cut ſome Slices off a Fillet of Veal, hack them 


with the Back of a Knife, ſeaſon them likewiſe, ank | 


roll the Eels in them; then take a Stew-Pan that will 


' hold them; lay ſome Slices of interlarded Bacon in — 
the Bottom, with ſome Slices of lean Beef on that 
ſeaſon'd alſo; then lay in your Eels with ' ſome Beef 


ſeaſon'd on them; take Care you don't make it too 


or what Quantity you think will do for your Fiſh ; -- = Gn 1 N 


ſqueeze in a Lemon, put in ſome ſhred Parſley, * 5 
pers, Morels cl 
Muſhrooms; let this be the Thickneſs of a Cream} © | 0 
take up your Eels; let them drain from: the Faß, FA = 
take them out of the Veal; lay them in your Dich, 1 
ftrain the Liquor from the Meat, ſcum off the-Bar,: 
Put the Gravey into the Sauce, make it hot, "andy 
it over your Eels. Garniſh with Barbefries and A e = 
ſend it hot if you pleaſe; you may keep chem eb, 
and eat them with a Rammolade, as you will 1 50 * — 


'd and ſhred, with ſome pickled 


_n _* | * 28 
5 of : Lau Head with the Hppurt f en ances, h 3 45 n 
Fi d Agneau aver la Freſſure. 1 5 bh 5 ; 

ARE a Lamb's Head, cleave and clean it wal. . 5 
lay it 10 ſoak in warm Water, chop off the Gap! BEE 
- Bon, ths boil 1 it; take 9 a Piece of che Laier to to 1 of A 


7 — - 1 3 48 
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. fry, and the Heart, and boil the reſt you F keep 
the Lights down with a Beef Fork, if you have 
not a Fork for the Purpoſe; when it is boil'd, mince 
F - the Lights and Liver with the reſt; take off the 
; Thropple-Pipe, then cut the Head in two, and ſeaſon 
one Half as you do a Veal Cutlet, and broil it; keep 
the other Half warm in the Pot; ſtuff and broil the 
Heart; ſlice and fry the Liver that you cut off; then 
put ſome ſtrong Broth to your Mince, with ſome 
boiPd Parſley, chopt with a little Onion and a Piece 
of Butter work' d in Flour, to thicken it; grate in 
ſome Nutmeg, put in ſome Salt, and a little Vinegar, 
toſs all together; then have ſome Raſhers of Bacon 
ready, Halt a Dozen potcht Eggs, and ſome boil'd 
Spinage 3 put your Mince in the Diſh, firſt made 
hot; lay in the two Half Heads, and che Heart in 
the Middle, with the fried Liver round and the Raſhers 
of Bacon; then lay on the Spinage on the Rim of the 
Diſn, and the Eggs on that; ſend all up hot, with a Boat 
olf drawn Butter. You may fry the Brains; blanch 
> the Tongue and lit it, and lay it on each Side of the 
8 Heart, and the hd enim. 77. 


* WA. To roaſt a Calf s Head. 


3 | Tete de Veau roti. 
_ I ETI it : be cut off with the Skin on, lay it to ſoak 
F. in warm Water, waſh it well, ſcald off the Hair, 


EX > + it, take out the ſnotty Bones; cut out the Tongue, 
. pan} it and ſkinit, waſh the Headvin ſeveral Wa- 
ters; take the Brains and clean them; mince the 


Tongue with the Brains, ſore Parſley, Thyme, Sage, 


Salt, and Nutmeg ; add ſome Suet ſhred fine, with 
N à Score of Oiſters; mix all together with ſome grated 
Bread, a little Vinegar, and the Volks of three or tour 
+ Eggs; put all within the Head, firſt cut off the Chops 
"IR oy with a Cleaver, and fill the Places where the Brains 
Come out; let the Eyes be taken out, and an Iron 

75 ener be put through, and at the thin End of the Chops 
| we to — it to the Spit; 5 ne We. 
\ Tale 
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wie u the Skin of the other Side, and put in ork 45 = 


Forc*d-meat, ſkewer it down tight again, ſpit agg 


roaſt it, and baſte it well with Butter; then make a Ra- 
goo with Oiſters, and put it in the Bottom of your 


Diſh; untie and pull out the Skewers,” take out the 
Stuffing and mix it with Gravey and Butter for the 


Sauce; fry ſome Oiſters to garniſh it with, and 


; Raſhers of Bacon, with Barberries and Lemon," a 


you may take which Way you like beſt, or you may 


bake it in an Oven; rub it over with a Folk of an 


Egg, and dridge it with Bread Crumbs ; obſerve ta 


: lay i it fat in your Diſh, with the F leſh-fide upwards, 
To dreſs Chickens the Poliſh Way. 


E AN, truſs, and ſinge them; lard them with 

ſome Ham and ſome fat Baron; make a Stuf- 
5 fing of their Livers with fat Bacon, Sweet Herbs, 
Spices, and the Yolks of Eggs, fill their Bellies with 
it; ſpit and roaſt them, and baſte with Butter when 
they are near enough; take a clean Fire- ſhovel, make 
it hot, lay on the Shovel ſome fat Bacon, and baſte 
them with it; but take Care you do not black them 


vhen they are enough. Diſh them with a hot Ram 


molade, as beforemention'd in Page 86. Sen them. 


with Len and raw Parſley. . 


"To: make Italian Cream. 55 8 


Shai 4 | Creme à Þ Italiens, © BL IE . 7 
> 3 AKE Half Milk and half Cream, (to what O. 


you pleaſe) according to the Bones of 


Jour Taſte z if a Quart, take the Yolks of . ſix Eggs 
beat with with a little Salt, and ſtrain it three or four 
Times through a Sieve ; then mince ſome Citron ; 


put ſome of your Cream into your Diſn; ſet it very + 3 
even in a Baking-pan, over a Stove, with a flow Fire: 


cover it, let it ſtand till it be hardened ; then lay on ſorie 


7 SI, _ P cel; then ou" in lame more of 2 3 +, 


Diſh; Doin it with a Stick of Cinnamon, ſweeten it = | 


* 3 - o 


 Poulets d Ia Polonoiſ e. A 
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Cream, let it harden likewiſe ; hen lay. on frank more 
Peel, and put on the Remainder of the Cream; ſtick 
the Top with ſome. more Peel, and ſome, Almonds 
bdlanch'd and cut in four; lay on the Cover and put. 

on ſome Fire on the Top; let it be colour'd of a brown 
Colour; take Care you do not burn it at the Bottom, 
à very ſmall Fire will do: This will do for a Diſh in 


eſerr, or for a ſecond Courſe Diſh. - Tou may 


Fake 1 Cuſtards or Tarts, or any fine Pudding, 
tis Way. 
YL of As lere are ſeveral Ways to dreſs Eggs, 1 ſhall | 
F mention them. here, they being very lerviceable to add 
to a Table when there is a Scarcity of other Things : 
They are proper to eat ns War other Des as 31 
_ mention. 
Leer in Cramp 5 for a Side DJ. 
Des Oeuſs en Cramp. pine. 


AkE two Sweet Breeds, blanch Fay cut eden 
"8: tf ſquare Bits; a Slice off a well fed Ham, 
a Quarter of an Inch thick, cut in Dice; take Half 
2 Score Morels, a few Muſhrooms, and an Anchovey; * 
clean and mince them fine, with a little Shallot, toſs 
them up in a little clarified Butter, dridge in a little 
FPlcur, put in a Pint of good Gravey, grate in a little 
5 "Nutmeg, ſqueeze in Halt a Lemon, ſet it to ftew over 
- a flow Fire Half an Hour; then' ſet it off, and take 
ten Eggs, leave out five Whites, add to them a little 
White Wine, with a little Salt, (but firſt tale your 
Ragoo if it won't make it ſalt enough) beat them 
- wand ſtrain them through a Sieve into your Ragoo, it 
being cold; mix all together, then take a Stew · pan 
ttzat will hold it, and butter it; then lay ſome Raſhers 
of Bacon all round the Sides of your Fan, an Inch off 
one another; lay a Piece of Bacon in the Bottom af 
FJscur Pan, cht like a Star; then lay it exactly for the 
* Points to go againſt each Raſher of Bacon; then ſcald 
ſiome Parſſey, and ſhred it fine; boil tour Eggs and 
mwince them fine alſo, and lay the Parſley between the 
8 Raſhers 
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Raſhers of Bacon; then next to that lay ſome of your 
Eggs, then Parſley again, ſo alternately ; then having 
ſome good Forc*d-meat, lay it over all in thin Pieces fo 
that none of the Bottom can be ſeen; then waſh it all 
within with the Volks of Eggs; then put in your 
Ragoo and Eggs, cover it with the Caul of Veal, cloſe 

it tight all round, and bake it; then looſen it with 
| the Point of a Knife, lay your Diſh on it, and turn it 
into it. Garniſh it with raw N and Seville Or- 5 
PEN cut in 1 1 | 

4 e Eggs in Gravy. 2 n 
1 5 Des Oeufs au jun. 5 
T AKE fm! or eight Eggs, (them that are e new 

1 laid) break them carefully into a Veſſel, ſet a 
Stew-pan over the Fire with hard Water, when it boils | 
Pour in your Eggs all together, then with your Egg- 
lice ſtir them round gently, and the Whites will the 
better wrap round the Volks; when the Whites are 

| hardened, take them up and lay them in your Diſh. 
Garniſh the Diſh with boil'd Spinage and R aſhers of 
Bacon; then having Half a Pint of good Gravey, 14 
made hot, with ſome Pepper, Vinegar, and a littie 
Onion ſhred fine, and a little Salt; ſtrain it e 2 1 

Sieve Wen them, ſend them up hot. 7 = 
DE 70 dreſs Eggs with erjuice. 


| Des Qeufs au Verjus. > EAN 
E ee Eggs, orgwhat Number you leaf . 
B *. Piece ot e your 50 0 P with 
Aa ia? Verjuice, Salt, and Nutmeg ; ſtir all t together 
till it be thick; then having ſome thin Toaſts laid in 

the Bottom of your Diſh; diſh the Eggs on them, 

and garniſh them with Seville ye and __ t 
J Parſley, 


8 on . _ 
i ” N 8 
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To dreſs Eggs in Butter. 
Des Oeufs frioient en Batter. he | 
) OIL Spinage to the Bigneſs of two Eggs, ſhred 


it fine, take as much Le Bacon that is as big as 
one 


X 
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one Egg, ſhred i it fine, boil eight Eggs. -hard,. mince 


them, that is, 'the Volks; put all into a Mortar, with 
theYolks of four raw Eggs, grate in a little Nutmeg, put 


in a little beaten Pepper, with a Spoonful of Vinegar; | 
falt it to your Taſte, beat it to a Paſte, take an earthen 


Pan that is not too big, cut a Piece of fat Bacon thin 


and round, to fit the Bottom of the Pan; make u 


the Compound, and lay it in; leave Half an Incl 


betwixt it and the Sides of the Pan; butter the Sides, 


and lay in Raſhers of Bacon all round; then make a 
Batter of Flour, two Volks of Eggs, a little Beef 
Suet ſhred fine, with a little Salt; make it into a iff. 


Blatter with Cream, and beat it well; put it in the 


Pot, and cover the Meat in the Middle, an Inch over 
the Top; bake it, when it is bak d turn it into your 
Din, and garniſh it with your Whites of Eggs that were 
left off the Yolks, ſhred fine. Let the Sauce be But- 
der, Gravey, with ſome Vinegar, White Wine thick- 


en'd with a Brown. You may mince a little n. 


. 5 and a. eee if you have them. 


ny make a: ada Wine Gem. 3 | \ 


Z pr 3 
4 
2 oe. * 


| AKE 4 pi Rheviſh, a | Stick of . 
put it into a Stew- Pan, with Half a Pound of 
Oy Sugar ; while this is boiling, beat ſix Eggs well 
with a Whiſk, and ſtrain them. through a Sieve, add 

to them a Quarter of a Pound of Sugar, beat and ſifted ; 
take your Wine off the Mre, let it ſtand till almoſt 
cold. put in your Eggs by Degrees, keep ſtirring. 
"When all is in ſet it on che Fire, keep ftirringit very faſt 


ill, it be the Thickneſs of a Cream; ſqueeze in a Le- 


"mon, put in a little Orange. flower Water. Put it in- 
to Glalſes. 


75 0 preſerve Aſparagus. 

Dies Aſperges Confit. © 

1 UT. off the hard Part of the Stalk, boil the reſt 
1 in Butter and Salt a Minute ; z 5 them into 


„ ff I 
4 a | Water 
* * N . . k 
Fa 4 * * | 
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Water till cold, then drain them dry; put them into 

| veſſel that will hold chem without king, boil 
' Half Water and Half Vinegar, and put to them enough 
to cover them; then render ſome Beef Suet, and put 


it to the Butter and Salt you fried them in; cut a Pa- 


per to fit the Veſſel you put them in, and butter it Is 


Put on the Fat to cover all over, that no Air can get 
in; and keep them in a Place, not too hot nor too 


cold ; when you would uſe then, firſt ſoak them in 


warm Water. 


N. B. Put in a Handful of Salt to che Vinegar and 


Water, when boiling. 
N o make Dutch Beef. 
Beuf d Þ Hollandoiſe. 


i ten Pounds of Buttock Beef that is wel 
fed, ſalt it with common Salt 24 Hours; put 
5 away the bloody Brine, then take four Ounces of Sale 
Petre pounded, and Half a Pint of Bay Salt, Half a 
Pound of coarſe Sugar, and a little Cochineal ; mix 


all together, being beat and dried by the Fire; rub 


the Beef well, and rub and turn it every Day for three 


- Weeks; then tie it in a coarſe Cloth, and bind it tight 


with Tape, and hang it in a Chimney to dry; turn it 


up-fide down every Day till well dried; then boil it 


in Pump- Water till tender; flice or ſerape it it. Ie w 
commonly eaten with Bread and Butter. | +4459 -. . _ 


To candy eee. 1 
Angelique conſit. 


ARE the tender Stalks, boil em! in hard Water Fi 
till tender; put them in cold Water, and ler 


them lie to cool; then take off the Skin by raiſing it 


with a Needle, or carefully ſcrape it off with a Pen- 


knife; then gut in ſome Vine, or Curranberry Leaves 


in the Bottom of a Braſs Pan; lay in your Angelica, 
put in a Spoontul of Vitriol Water, with a little Al- 


tum; lay on more Leaves, cover them with hard 
Water, put on the Cover of the Pan, ſet them on a 


flow 


"4 
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=: flow FIT: . 252 but don t let it boil but IT 


till it be very green; then put them in cold Water a- 
gain, and ſhiit it three or four Times: then take double 


te Weight of Sugar, it a Pound, Half a Pint of Wa- 


ter; boil and ſcum it, dry your Angelica, and tie it 
in Knots, or put it in what Form you pleaſe. put it 
into the Syrup, and boil it till clear; put it into a 
Pot that will hold it, cover it down when cold, firſt 

cut a Piece of Writing Paper that will fit the Pot; ; bl 


it in Brandy, put Paper and Leather over that. I ſn 
give Directions tor candying it, and ſome others af 


To Prejerve green Apricot. W 
2 „ 5-9; 


+ 


Ather them when you can eaſily run a Pin . 
| 1 through them; let them be the greerſſt you 
can get; take a Flannel Cloth, wet it and dip 


* 


it in Salt, and rub them till you have rub'd all the 


Ruffneſs off them; firſt put them into cold Water, 
then put them into freſn hard Water, with ſome” 
Leaves, as you did the Angelica, order'd the ſame 
Way, ſet them on a flow Fire to ſimmer till tender 
and green; then take them out, and put them 
into cold hard Water, ſhift them five or ſix Times; 
take their Weight and Half their Weight of double- 

| refin'd Sugar, pound and ſitt it; make a Syrup of 
their Weight of Sugar with Half a Pint of Water to a 
Pound of >ugar ; boil it and ſcum it, let it ſtand to 
cool, then put in the Apricots, ſet them on the Fire, 
and let them boil up; keep ſtirring them and add the 


© Teſt of the Sugar by Degrees; keep ſtirring them till i 
_ they be clear; if they offer to crack, take them off 


and ſet them on again, keep adding the Sugar till all 


the Sugar is in, and they very clear; put them in 


Pots. order'd as you did the Angelica. If you 
would candy the Angelica or Apricots, after they 
bave lain ſome Time in the Syrup; take them out, 
and let them drain from the Syrup, dridge them 
vith + nid Spank, Pounded and $ 


- 


* 
4 
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lay a on wired Sie ves, 110 dry them in Ale 
Rove or in the Sun, or in a ſlow Oven; turn and 
ſift on more Sugar till they are canditd and dry; pa- 


per a Box with Writing Paper, and * Paper over 
them; keep them in a dry Place. 


To make Sagoe Soop. | 


Potage de Sagoe. 


AKE a Quarter of a Pound of Sagoe, waſh it : 
clean, put to it two Quarts of Water, a Stick 


of Cinnamon, and a little Sugar; let it boil till tender, 


then put in a Bottle of red Port, grate in a little Nut- 
meg, keep it ſtirring or it will ſet to the Bottom, add 


more Sugar to your Taſte; then take two Naples Biſ- 


cuits, ſlice them thin, and let them dry by the Fire; 
put tlie Biſcuit in the Difh you deſign to put your 


Soop in; let the Soop boil five Minutes after the 


Wine is in. Diſh it up, pare the Rind off a Lemon, 


and put in five or fix Slices; ſend It away quick, tor 


if! it {tands there will riſe a Scum. 
To pickle Aſparagus. * 


Des Aſperges confit au Vi inaigre. 

AKE off the Leaves to the Bud at the End, . 

and cut them about two Inches long; put them 

in. Salt and Water, ſtrong enough to bear an Egg; 
ſnift them every other Day for nine Days; then boi 


ſom e Salt and Water, and put to them; cover 
them cloſe, and they will turn yellow; then drain 


them from that Pickle, and put as much Vinegar to 


them as will cover them; ſet them on a flow Fire 
cover*d cloſe, that no Steam can come out, and they 


will turn green; be ſure you do not let them boil; if 
they be not green enough the firſt Time, let them 
ſtand in the Pan till the next Day, and ſet them on 
again, and they will ſoon be green enough; let the 


Pan be a Braſs one you green them in; you may green —— =5Y 


chem! in Salt and Water if you pleaſe, and put in a 
N little 


Pepper, Mace, Ginger, and Dill. 


9s \ THACKE Rs, 
1 J I 


little Vitriol Water, a Bit of Allum, and uſe 


| Leaves & you did with the Apricots then boil your 
. Vinegar and Spices, and let it cool; dry your Aſpa- 


ragus, and put it into your Pickle in a Jar, and tie 


8 down with a Bladder and Leather; when you take 


any out uſe a little wooden Ladle; the 8 Spices are 


N 
(aL BINEE 


To make . Sagoe Pudding. 


25 «7 * 2 Boudin de Sago. „ 
RE. 4 Quarter of a Pound, waſh and belly it aaa 


put in a little Salt, and ſweeten it with fine Sugar to 


your Taſte, ſtrain the Eggs through a Steve, put in 
a little Salt, grate in a little Nutmeg, mix all together; 
butter a fine Cloth, tie it up tight, and boil it an Hour: 

The Sauce is a little White Wine, Sugar, Butter, and 
* the Juice of a Seville Orange, drawn up thick; you 
may bake it if you pleaſe, put in a Border of Puff- 
Paſte round the Diſh adding Half a Quarter of a 
5 0 Found of melted Butter, mixt well with the Pudding; | 


du may put in a few Currans, laying on ſome can- 
died Orange, Lemon, or Citron Peel flic'd chin; 3 Ha | 


= an > Hour will bake it. 


To make Sagoe Cream. | 


* Pas k. b 
PIC ets, * þ * . 
FE Creme au q 00. 
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ASH it in (Ho or four Waters, boil | it while 
as you did for the Pudding; lay it on a Sieve 


do drain, then boil as much Cream as you think will 
dq; let it ſtand to cool, put in the Sagoe, ſweeten it 
2 ; to your Taſte; take out the Cinnamon, you may | 
3 5 n Half a Dozen bitter Almonds, tie them in a 

Mullin Rag, and boll thera in the Cream ; or 2 


in Milk, take Care it does not ſet to the Bottom; 
jf it ſticks to the Bottom, ſhift it into a clean Stew- 

" Pan, firſt renge it in Water, and put in a Stick of 
Cinnamon, kcep it ſtirring till it be thick, take our 
the Cinnamon, beat ten Eggs, leave out four Whites; 


F Tra. ”_ we * l ; , p * * * f TY F AT, 4 W *. K 7 6. *. N 4 ran * 
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* Ae it up in a Glaſs Baſon. 
P make Wigs. 


Petites Gateaux.. | 


<AKE : a Pound and a Half of Flour, Half a 
Pint of Milk, a Quarter of a Pound of Butter, 


N 


then put in a Quarter of a Pint of good Ale Yeaſt; 
Quarter of an Ounce of Caraway Seeds bruiz'd, a 


Paſte; make them up and lay them on Tins ; let 
them ſtand to riſe, waſh them over with the. Tolk of an 


Egg and a little Cream; you. may ſtrew on them ſome 
e nale Almond Cake, 
2,12 _ Gateaux d Amandes. . 


Bie a Pound of Almonds in warm Water, beat 
them fine in a Marble Mortar, keep adding a® 


likewiſe two Spoonfuls of Flour, beat all well tog 


with fine Sugar, and bake them of a light Brown * Tee] 2 
then draw them out, and turn them on Papers, then OY 
ſirt them in a little again and they will be much WI err 

3 Keep them 1 in a dry Place. FD , OR 
or © To make Cowip Wi ine, 5 Apt \- 


Vin aux Bouillons. 


- 
ts 0» 


of Sugar; boil-all an Hour, ſcum it very well 4 


mons and ſix Quarts of Cowſlips pickt from the Stalks 
cut a Slice off a Penny Loaf, * toaſt it, well on . oh 
l 


may put in a little: Orange-flower Water or Roſe | ; 
Water, as you like; mix it well and fill has Om N 


warm the Milk and Butter, let it be Blood warm; 
mix two Ounces of Sugar with your Flour, and a 


little Salt ſtrew'd in your Liquid, and make it into 


1 555 Comfits or bake them Plain; ; Half an Hogy 5 3 | 


little Roſe Water, add Half a Pound of Sugar by De- 5 
grees finely ſifted; add the Whites of two Eggs, = ia 


ther; butter your Pans, put them in, dridge them 3 


IT AKE three Gallons of Water and three Pound 9 
; then put it into a Caſk, with the Rinds of three Le- 3 


* 


Jo vil oC x E Rf 


* 


5 ide; let it coo), - and ſpread. on it Gp good 


Se 28, yau would butter it. and put it into the Caſk 
1 8 1 Nay Rs ſtirr'd it; the Caſks ſhould hayen a 
uare Bung F Hole 3, or you may put ip two Spoontyls 
of Yeaſt, as it is in Goodneſs, but be ſure you do not 
EA in too much; but it will not keep ſo well nor fine 
o well without ſome Yeaſt ; ſo I take a Toaſt order'd 
as above to be the beſt Way 3 you may work it in a 
Ba if 1 you have not a convenient Caſk; ſtir it with | 
a Stick, let it work for three or four Days, then tap 
it with a Baſket Cock, or put a thin Cloth over the 
End of the Cock ; draw it into another Veſſel, put 


1. it a Quart of good Brandy, and the Juice of three 


Lemons; put in a Quarter of a Pound of Loaf Sugar, 
nd a Quarter. of a Pound of Raifins ſton'd , let it 
ac for three Weeks, and bottle it; ſet it in a cold 


| Place, i it will keep a Year. Some ule Mallaga or Moun- 


tain, inſtead of Brandy; and ſome e it eg LS 


Eicher, for preſent Wie: . 


25 0 make Hrup of Violets, o Pinks, or or 


* _ Gulliflzwwers. 


Wr off the eee Part of the F lowers Te 

the White, and ſprinkle them with Water only, 
to wet them; put them into a Jar, cork it, and 
tie it tight down that no Air can get in; ſet it in a 
Pan of Water, and put a Weight on the Top that it 


may. not fall on one Side; let it boil for two Hours, 


rain out the Juice to a Pint; put a Pound and a Half 


of fine Sugar to it; ſet it on the Fire in a Silver Sauce- 


ſtir and cum it till it begins to boil; put it into 
Jay. Los, wet a Bladder in Brandy and lay on ir, 


x with, a Leather oyer it, and tie it when cold. 


ien £01963 "$55.0 Another Hay. 


| AKE a Quarter. of a Pound of Flowers . 
from the white Part, and put them into an Ear- 
© Veſſel; boil a Pint of Spring Water, put it 
to the F lowers, and let it ſtand cloſe cover'd an Hour, 


then | 
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thin ſtrain the Liquor from the Flowers, and put to 
it two Pounds of double- refined Sugar, Founded and 
ſifted; then ſet it on a clear Coal Eire to ſimmer, but 4 
not boil; let it ſtand to cool, and order i it as you did _ 
the. er, 9 
For Marygold Syrup, boi] the F lowers In Water, 4 
rar is, two Ounces to a Pint, and uſe a Pound of 
Sugar the ſame as above, or boil the Water, and put 
it to them two. Hoy,” 


Z 7 7 3 8 make Birch Wine. 
- %% tt. oro tl de bouleat. 


TT 0 every Gallon of Birch Water take two Point 2 
1 of Loaf Sugar, the Juice and Rind of two Se- 
ville Oranges, and a Pint of good Brandy, boil it | 
half an Hour, ſcum it, let it ſtand to cool and ſettle ; 
- it into a clean Tub or Earthen Veſſel, put to it 
2 little good Ale Yeaſt, let it work twelve Hook cloſe 
cover'd, then tun it into a Veſſel; let it ſtand ſis 
Weeks, and bottle it; keep it in a cool Place; it 


will be fit to drink in a Month or ſix Months. ak 


To make Naples Biſcuit. 
 Biſquit de Naples. 


r- AKE a Pound of the fineſt F lour, and a Pound No 

of fine Sugar finely powder*d, mix them toge-- A 
hw, then beat ten Eggs, and ſtrain them through a 
Steve, ſtir and ,beat them with a wooden Bearer | 
for an Hour; then paper your Pans, fill them 
three Parts foll, and bake them half an Hour; you 

may add an Ounce of double- refined Sugar pounded and 
ſifted, and half an Ounce of Caraway Seeds bruis d, 
and two Spoonfuls of Roſe Water, make them into ñ⁵ 
what Forms you pleaſe, and bake them as above; or «© k 
you may leave out the Seeds, and ſtrew them with Ca. 
raway Comlits. 1 
N. B. The longer you beat Biſcuit or fine Cakes, i 
the better they are, 0 
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75 o make a 7 cal Pye. | 
WT OD Oeufs a Verfußn. 
T 9 Slices of a Fillet of Veal, em 
vith the Back of a Knife, waſh them with the 
Tolks of Eggs, ſeaſon them with Pepper, Salt, Nut- 
meg, Mace, Thyme, Parfley, Bread Crumbs, and a 
little Lemon-Peel minc'd fine, as alſo the Thyme and 
Parſley ; let the Collops be all of a Size and an even 
Number, when ſeaſon'd with the aforeſaid Ingredients; 
mix all together, roll them up like little Collars, then 
cut the Kell in as many Pieces, egg them, and roll the 
Veal in them; your Paſte: being made, and the Diſh 
ſheeted, butter the Bottom, and lay them in; then cut 
off ſome Tops ofAſparagys, and blanch them in Salt and 
Water, and ſome Cabbage Lettice cut in Dice; then 
boil ſome Eggs hard, and make ſome Forc'd- Meat Balls; 
lay them in between the Rolls of Veal, then one of Volks 
of Eggs 2 then more Lolks, next to that Aſpara- 
gus, the ſame oppoſite again, then Forc'd-Meat Falls 
as b before, then the Lertice, ſo they will lie in eight 
Parts, one to anſwer the other; lay Butter over all, 
lid it, and bake it; when baked have a Ragoo of Mo- 


» 2 v » * 


rels ready, with ſome pickled Muſhrooms ; cut off 


the lid, pour it all over, lay? it on again, qad f {end it ta 
| the Ts BÞs | : 


* 
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and moiſten it with ſome of your Stock, ſeaſon it wit 


How to make a green Pas Sep. 
Pe.otage purte vert. We 
FAKE your Stock as directed for Peas A ; 
February; take blue Peas inſtead of white, if 
you | . not Plenty of green Peas, and take three or 
four Handfuls of the Tops of green Peas, with the 
ſame Quantity of Spinage, pound them in a Mortar, 
and ſqueeze out the Juice through a fine thin Cloth ; 
then ſhred a Handful of green Mint, and take ſome 
Spray of Aſparagus, cut it as far as it is tender the 
Eigneſs of Peas, and blanch it in Salt and Water; then 
eut ſome young Onions, likewiſe your Aſparagus being 
ſtrain'd off, take a Quarter of a Pound of Futter and 
Put it into a Stew- Pan, big enough to hold the Quan- 
tity of Soop you would have; duſt in ſome Flour, 
put in your Aſparagus, Onion and Mint, toſs it up 


a little Pepper and Salt to your Taſte, keep adding 
more of the Stock, and ſtir it from the Pottom ; every _ 
Time go put any in let it ſimmer till it is ſmooth and 
as thick as you would have it; then put in your Green- 
ing and ſtir it, but don't let it b il; ſcum off the 
Fat; diſh it with a boiPd Chicken in the Middle, 

and diced Bread fry'd in Butter: Garniſh your Diſn 
with boil'd Spinage and Raſhers of Bacon; for this ll 
Soop, make your Stock of green Peas if you can get 
them. I mention this Way in caſe you ſhould harre 
a Deſire to make a Soop of this Kind fooner than 
Peas are plentiful : It may be taken for the greater 3 

Rarity. 9 x5 
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three Blades of Mace in the oiling) then beat” 
Eggs, and ſtrain them through a Sieve; grate in 


1 EXE A* 


7 0 dreſs 4 Brit, commonly called 7 urbat, with  Lofer 
„. 
3 apprets.. 
NCR APE PE clean it; rub it with Salt to 
take off the Slime, and. waſh it well ; put it into 
a convenient 'T hing that will hold it, "with a Bottom 
under it, and cover it with hard Water; put in a 


25 Ae 


_ Handful of Salt, put on the Cover, and let it boil 


gentiy fot half an Hour ; if it be a large one it will 
take more ; take it up ind let it drain; then take one 
or two Lobſters, chuſe them Berry ones, and bruiſe 


the Berries in a Marble Mortar, with the Juice of a 


Lemon; take out the Meat from the Tails and Claws; 
cut it into ſmall Dice, take a Pint of Fiſh Stock as 
in Page 8, put in the Lobſter with the Spawn, if a 


large Fiſh and a Pound of Butter; duſt in ſome Flour - 
to make it of a proper Thickneſs; diſh up your Fiſh, 


and garniſh with Horſe-raddiſh, Lemon, and Bar- 


: berries, 


To iake a Rice-Pudding 
Boudin au Ris. 


ARE half a Pound, waſh and pick it clean, put 
it to boil tender in three Pints of Milk, kee 


| Fo now and then with a wooden Ladle, cr it vill 
let to the Bottom; when thick enough, take it off; 


(you may put in a Stick of Cinnamon, and 


QF 
even, 


half a Nutmeg, melt a Quarter of a Pound of Butter, 


woah half a Found of Currans, rub them dry, and. 
1 mix all together; rim your Diſh with Puff Paſte, ſtrew 


nia little Salt, put it into the Diſh ; lay on the Top 


bs ; ſome candid Lemon- Peel, or icon cut thin, bake it 
-  anHourina moderate Oven: You may put a cut Co- 
ver on it it you pleaſe, as directed before: You 


may make it plain, leaving out the Currans and the. 


Sweet-Meats; the reſt, the lame as above-mentioned. 


þ 


TJ 
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ther End of the Mutton where the Back Marrow is 8 


J order and ruꝶſ a Chine of Mutton. 
Eeͤsbine de Molton foi, 
WF it-handſomdly; and-ſkin it; put im two len 
Slee wers throꝰ the hollow Patt next the Rump ; 
than take a larger Iron Skewer and 1 


and drive it in pretty tight.; take a large Wodd ke w 
er, and cut a Slit in it at the thick End; take a double 
Packthreadz and place it in tlie Slit,-ſo'as you may 
draw it through' the Meat as witba Pack- needle; if 
you have a Pack- needle it will do better, begin at the 
under Side within ſix Inches of the thin End . as: nighi 
the Back Bone as you can, draw the Packthread- half 
through, then put it through again on the other Side 
of the Back Bone; leave both the Ends long enough 
totie to the Spit'; cut off the Needle, ahd. take your 
Spir and «ſpit it througli the two Skewers at the Rum 
End put it as far on the Spit as you would have t. 
to ſuit your Fire, then tie it tight 3 — Spit, with the 
Skewer at the other End; then lay the Spit on the! 
Table witth the Back of the Mutton down,- preſs? 
the Spit tight down, and tie the Packthread that you . 
drew through the- Mutton to the Spit very tight; 
then turn your Meat and paper it; if you have a 
: ea Skewer put it on | the Spit i make it turn e- 8 
it dow to roaſtc ata gdod Diſtanee from . 
ire Pl tale two Heurs t6 roaſt leiſutely; if large, 
eee a hf: Yow may lool&i the Fat fran, 
thie Eean on one Side; begin doſe to the Cine, and | 
with s ſhatp'Rnife ſkin'it three Inches doof toward® | 
dee Sicke but don't cur it off, nor through';"chen"cit! 
olit'the Bead and the Filets out of f Inſſde, and! 
Prepare it as directed in the Receipt for den os of! 
Aton; lay it on the Cine, and'cover”it” with the 
Fat; ſet ii ei before the Fire and dridge ir with Flour; 
ai it with Grabey in the Dig and See 
3 Aich and Piekles. 
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"AKE the Galls off their Livers, and mince "OY 
with Sweet-herbs; compos' d as before, with 
My Nutmeg, and a little Salt, 2 Bit of Jean and 
fat Bacon, a little Beef Suet, a few Bread Crumbs, 
fhred all fine, and put in two or three Yolksof Eggs; 
mix all well together, and force the Bellies and Crops 
with this; - ſkewer and ſpit them; tie them at the 
vents and Necks, cover them with Bards of Bacon, 
and Paper over that; tie all on with Packthread, and 
roaſt them gently an Hour; let the Sauce be Ty 
Grave and Butter drawn up pretty thick. 


70 boil a Neat's Tongue, © es 
Langue de Beuf Bollilli. 


JOIL i it two Hours, if a large one two Hours 
1 and a half, ſkin it, and cut it to ſtand handſome- 
9 71 in the Diſn; get ſome young Cabbage and Turnips 
boil'd and laid handſomely round it, with melted But- 
2 in a ſmall _ or bi 1 . it as 3 de- 
„ 


iy Rabbits Joit 4 with Afparagut. 4 lun. 
2 Lapins bouilli aus Nee,, on 
N RUSS. them proper.for boiling, and boil chen ; 
warm wee, pos hs the Blood out the ber & whilſt > 
they are boiling, take a hundred Aſparagus, cut 
off the green Ends, and take off the Leaves as dixeed. 
for boiling; boil them pretty tender in Salt and Wa- 
ter, then make a Lare for them; take half a Pint of 
Cream, the Volks ot two Eggs, a little good ſtrong 
Broth, a Piece of Butter work d in Flour, a little gra-; 
ted Nutmeg, two Spoonfuls of White Wine, the Juice 
Of half a Lemon, half an Anchovey ſhred fine, with 
"a ſmall Onion; put all into a Stew-Pan with the A- 
e Tops, keep ſtirring them till they Th 2 
ick - 


ee 155 J 8 . LS us, 2 i I. 
J OT TOO a, We Os,” 3 
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Thickneſs of Cream take Care it don't boil for fear 
it may curdle; diſh your Rabbits, and pour over 
them the! Lare, and garniſh with Parberries and 
mon. nnn; er WO IPL 


To o make Veal Olives, „ 
„% 5 


dur eight Slices off a Leg of Veal as broad as- 
four Fingers, as thick as a Crown Piece, and all 
of a Size; hack them with the Back of a large Knife, 
waſhthem over with the Yolks of Eggs, ſeaſon them with 
Sweet · herbs, Salt, and Nutmeg ; lay on ſome Forc'd-. 
Meat, made as in Page 26 roll them up like little 
Collars, then cut ſome chin Slices of Bacon (which is 
call'd Bards of Bacon) the Size of the Slices of Veal, 
tie them round with Packthread, lay them in a con- 
venient Thing to bake,” waſh them over with Eggs, 
and dridge them with Bread Crumbs ; bake them an 
Hour in a moderate Oven; then make a Ragod 
for them as for brown. Veal Collops; lay them. 
handſomely in the Dis. . =_ Lens. ad 
Pickled Muſhrooms. 250 


Ti 0 marinade and dre Lambs nut, 
Piedt d Agneau marinke, 


AKE what Quantity you pleaſe, waſht them and 
. fſcald them as you do Calves? Feet, then bil 


them t&Ker ; take out the long Bones, ſlit them in Ep 


tvbo down the Middle, put them into an earthen 
Pan, and put to them two Parts of Water and one of 
Vinegar, ſome Mace, whole Pepper, and a Faggot 
of Sweet-herbs, a large Onion ſlic'd, and a ſufficient | 
Quantity of Salt; ; let them lie in this four Hours, then 
take them out, flour them well, and fry them 
brown in clarified Beef or Mutton: Suet; let your 
Aer be ade de and Euter drawn. up pretty thick; 
mes . 


85 > — 
a — ; 9 
R w - . bd it of x Te 1 
1 2 Ks | | 


3 
3 I 


| . os lied Inoue ade Bunker.” 
4; - Romguins a faire. 


paar three French Rolls, cut them den in the 
Middle the. Top from the Bottom; take out 
ſome of the Crumbs,” rub them all over with Butter, 
and ſet them in an Oven two Minutes; take them out; 
then take a Quarter of a Pound of the Crumb ot an 
old well taſted: mellow Cheeſe, che Volks of four ra- 
Eggs and one White, half a Quarter of a Pound of 
| $0 ood Butter; pot all into a Marble Mortar, with. a 
Hetle grated Nurmeg, and two uls of White 
Wine, beat all to a Paſte ; then fill the Loaves and fet 
chen in the Oven, and bake chem of a gold Feen 4 
e "30 | 


0 * make Goolterry 8 
„ in, gur Grafeilles., „ 
&F ARE a Qu of - Gooſberries, ſcald them; and 
I rb them thro? a coarſe Sieve with a wooden 

Spoon; put as much fine Sugar to it as will make it 

very ſweet; take a Quart of Cream and boil it with 4 
Stick of Cinnamo and 1 of Lemon-Peel ; then 

beat four Volks of Lo gs, ſtrain them, and put the 

Cream ſtrain'd to the put in a little Sugar, clean 
pour Pan, put it into it again, and keep ſtirring it 

with 4 Whiff till it boils; take it off, and let it ſtand 
to cool; your Gootberries being « cool n all 

e and fill your Glaſſes. . 


To make 4 green Apri cot ark. 
- Tourte d' Abrisois verd. 


81 1 Ather as many as will fill the Tart-Pan you pra · 
3 pole, but try them firſt if you can run a Pin ea- 
fly y*hro! them, then they will do, and order them as 

you'll ſee for Preſerving ; fill your Tart - Pan, firſt ſheer 
it, then put in. a ſufficient Quantity of fine Sugar, cloſe | 
| 8. cut the Lid all round within half an Inch of the 

'Þ Rim, 


ART ff COOKERY. % 
Rim, then cut it acrols and acroſs to make it in four 


Parts, then cut each Part in two again, and that will 


make it in eight Parts; then ice it, and bake it in a 
moderate Oven an Hour; take off the Lid Piece by 
Piece, firſt part them with a Knife, and lay them in 
the Diſh you deſign to ſend it up in; place them as you 
would Sippets, the Points to come to the Outſide of 
the Diſh; then take out the Fruit out of the Fart and 
the Syrup, and put in the Fruit again without the 
Syrup ; take half a Pint of Cream and a little Milk, 
boil it, and ſet it to cool; then beat a good Hand- 
ful of Spinage without waſhing, and pound it in a 
Mortar; ſtrain or ſqueeze jt thro' a Cloth, and put 

it to your Cream; put in enough to make it very 
green ; then beat four Yolks of Eggs, ftrain them in, 
and ſweeten it to your Taſte ; put in a little Orange 
Flower Water, ſtir all together, * it into a clean 
Stew-Pan, ſet it on the Fire, and ftir it with a Whiſk 


till it is the Thickneſs of Cream, put it into your 
| Tart, but don't quite cover your Fruit, then ſet it in 
the Diſh in the Middle of the Lid, when cold ſend it 


up: If your Apricots prove too hard, take preſerved 
ones. This Greening is properly call'd a Newil, 
If you rim a Diſh with Puff-Paſte and take a Pint 
of Cream, a Pint gf «Milk, 12 Volks of Eggs, and Spi- 
gage Juice, ſufficient to make it very green, and Eggs 
according to the Quantity of Juice, put in a good Pieee 
of Butter, and prepare it as you are directed above 3 
mon- Peel cut in thin long Fits z it is call'd a Lemon 


| Newil ; inſtead of Orange Flower Water, ſqueeze in a 4 


little Lemon Juice, if ſtuck with Orange-Peel, and uſe 
Orange Juice, it is call'd Orange Newil ; if ſtuck 
- With blanch'd Almonds, it is cal'd an Almond Newih _ 


* a _ WH _ 
„ if 
# 
Ki. L 
* 9 £ 
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| 7 0 ice FO OY 
Oranges de la ChineG alcte. 


JAKE a ſharp Pen-kniſe and cut a little Bit out 
ol the End, 5 take all the Peel off in Slips, but 
take Care you don't cut thro! the white Peel to let out 
the Juice; if you do, you will ſpoil it for this Deſign; 
then beat up ſome Whutes of Eggs to a Froth, and roll 
the Oranges in it; then having ſome double-refin'd 
Sugar beat and ſifted, roll the Oranges in it, and ſet 
them in a flow Oven to dry: You may blow Eggs and 
roll them in the Eggs, then in ſmall colour = 
fits, -dry*d ; ſtop one Hole, and fill them with ſome 
Newil, with a ſmall Funnel, and ſet them upright in fine 
Sugar; or you may fill them with Cuſtard or Flum. 
mery 3 Labs how the N ewil 18 made | in the laſt Re. 


ec . 
8 E urkey Figs in Heul. 75 
2 Fire d 7 ur quei cot. d þ 
ö NHUSE the beſt you can get; ſet them on te 
Fire in warm Water; let them boil ſoftly till 
they be plump; take hn” out to dry and cool; to a 
Dozen take half a Pint of Water, and half a Pound 
5 of ine Sugar, boil and ſeum it; put in your Figs, 
and let them boil in it till they be thoroughly penetra- 
red with the Syrup; ſqueeze in a little Juice of Lemon. 
and put ina little Orange Flower Water; give them 
another boil, and they are fit for UſmeeGGQ. 
A4 «s to the Remainder. of the Bill of Fare look for 
_ 2 Receipts | in their proper A 5 7-54 1 
N 5 575 a e 5 4 ; | 
8 . 1 = Ns 2785 a 7 bail. Peas. e BY | 
r ih Pots Bouilli. . 
_. FILL OR ſet on ſome pard Water on the 
0 Fire ard make it boil, put in your Peas; tie u 
of Mint in a Bundle, and boil it with ta When 
they are tender enough ſtrain them from the Water 3 


put chem! into a Stew-Pan with a Piece of Butter, duft 


* | in 
8 | Cs | 
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in a little Flour, ſet them on the Fire, toſs them up 
till the Butrer be melted, ſtrinkle in a little Salt, diſh 
them up, chop the Mint, and garniſh your Diſh wich 
them; or you may ſend them (without roſſing up) 

| wow 2 cup of drawn Buttter in the ee Mas 


7. o ftew Peas. 
Des Pois etuvie. ids 


JAKE what Quantity you pleaſe, put a e " 385 
Butter in your Stew-Pan; put in your Peas 
with an Onion ſhred, and ſome Cabbage Lettice ſnred; 
put in a few Pepper Corns and a Blade or two of 
Mace, with Sweet- herbs ; ſet it off a ſlow Fire, take 
care it don't burn, moiſten them with a little Water 
boiling hot, keep repeating till tender; then put in a 
little good Gravey, ſalt them to your Taſte, work a 
Piece of Butter in Flour to thicken them, 'tols them 
up, let them be the Thickneſs of a Cream; thi out 
your Swect herbs, grate in a little Nutme 
them, and garniſh them with Raſhers of 8 * h 
French put in Cream and Sugar; but that 1 don's a Þ- . 
prove of, 1 
Another Way : Prepare your Peas as before, EY 
5 wich they are tender put in ſtrong Broth, with à lit- 
tle Shreding in it; leave out theGravey ; put in halt 4 
Pint of Cream: Diſh and garniſn them as before. FA” 


* 
— 


1 = 
> © 


 Fricandeaux of Penn. be 
De Pigeons en Fricandeaux. 7 


UT their Legs i in their Bodies as for boiling ; ; * 
them down the Back; put a Skewer thro* them 
to keep them open;  finge and lard them with -Ba- 7 
con; fry them brown in clarified Butter; ſtew them 
1 tender! in Gravey, and make a Ragoo tor them Y oh ET gs 
e Veal : Take out the PREV. 9, 07 99) 0 = | 


4 * 
9 + 


2 1699 p 
-- a © 4.209 
Fs” * 
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F e Pike te Duel OY 
”  Brochets 4 Þ Hollandi. 


o 


GCALE, gut; and, waſh; it, clean it, cut. it in Sth 
ces as:you'doCod-fiſh. for. Crimping that is. abo 


ſet on a Pan with hard Water, and a pretty deal of 


or four Blades of Mace, a ſlic'd Onion, a Fa 


Head in the Middle, lay the Slices round, and green 


or. you may ſend ĩt in with Sauce as directed in Page 8 
They uſe oil'd Butter for Sauce in Holland: Send 


dreſt the ſame Way. 


f Hbmur to ſerve. ) 
e er AW fant Grills, © 


Iron, and lay on your Whitens; broil them leiſurely, 


| utle Nutmeg, let it ſimmer a little, ſlice. half a 


8 
<3 


0 Parſley, Lemon, &c. 


an n inch thick, put it into hard Water an Hour, — 
; Salt, ſome ſlic'd Horſsraddiſh, whole Pepper, three | 


Sweet · herbs, and ſome. Vinegar-;. let ·ĩt boil fitteen Mi- 
nutes; lay. a Napkin handſomely in as Diſh; tie the 
Head, with Packthread before you boil: it; FE diſh the 


| Parſley . about. it; let the Sauce be Lemon. and Butter, 


the Sauce up in Boats ſet. i in ie 5. Cod⸗ Fa 


d \broil'Whitens Zord Bretir"s Fas; benen 17 bet 


UT, 4G and rub them dry:z- clean,ant} fr cham 5 
U ub on the Flour with your Hand-; light ſome 
Charcoal and lay it on the Hearth ; If you have not 
a convenient Place for; that Purpoſe; ſet-op your, Grids 


turn them two or three Times; take Care they don't 
ſcorch; take one Anehovey; ſhred it fine with a little 
Onion, put it. into a Stew- Pan, with: half a Pint of 
Red Port, ſqueeze. in half a- Lemon, gra gate ir ina 


8 5 of Butter, duſt in a little Flour, and draw it up to the : 


Thickneſsof a Cream 3 dith your Whitens, and. ſet the 
Sauce in a Boat in the Middle: Garniſh-with' 4 


Lob- 
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Labfters in Jely. 


Des Ecrevice de mer en gellk. 
Pier prepare a ſlrong Stock of Calves Feet 04 | 


Icing- glais; put to it ſome Mace, whole Pep- 
per, Vinegar, Salt, with the Whites of three or four Eggs 
well beat, ſtir all together, ſet it on the Fire to boil 
till it breaks, run it thro' a Jelly Bag and it will be as 
clear as Rock Water; then put a little in the Bottom 
of the Pot you deſign for your Lobſters, let it ſtand 
to cool; then lay in ſome of your Lobſter with ſlic'd 
Lemon pickt, Fennel cut, and lay it in a pretty Form, 
Jo continue till you have laid in all; then fill it up 
with Jelly, let it ſtand to be very cold, ſet it in warm Wa⸗ 
ter to looſen, and turn it into the Diſh you delign to 
ſend it in; ſo you may order Shrimps, Prawns, Craw- 
fiſh, or any ſmall Fiſh : Clean your ſmall Fiſh, and 
put them into Salt Water and Vinegar, ſet them on a 
flow Fire to ſimmer; but not boil, for fear they ſhould 
break; take them up carefully and lay them on a 
Drainer to drain and cool; then order the Pot as you 
did for your Lobſters, then lay in your Fiſh with Fen- 
nil and Lemon as before, but place the Fiſh with their 
Backs downwards; fill your Pot with the ſame Sort of 
Jelly as you order'd For the Lobſters, turn it out as 
you did the other, then the F iſh will look as if my | 
were ſwimming. 


To al a Ham De 
Pate de jambon. 


Ba your Ham pretty tender, ſkin it, and when 
it is cold take out the Bones and ſhape it hand- 
fomely; ; then raiſe a Coffin, (or make it the French 
Way) paper it, lay Butter on the Top, and cloſe it; 
bake it for two Hours; if to be eat hot, take off the 
Lid, and take off as much Fat as you can, and put i in 
a Ragoo of Sweet-breads as before directed. | 
A N may be made of Beef the ſame Way a 
P T raſe 


— 


in 7 A OOO E R's" 


braſe your Beef, wad faſnion it as you I have ĩt 
for a Pye made as above, or in a Diſh as you like 3 
ſeaſon it with Pepper and Salt, put in ſome good 
Gravey, clofe it, and bake it three or four Hours as it 
is in Bigneſs: Garniſh it as you think proper; when 
your Pye is bak' d, cut a Hole in anal 1225 2 "oy 
in a 115 as you like ; ſee Ragoos. 3 


7 0 make a Patty of Calves Brains, 7 ph i 
| Pate de Cervilles de tele de 7 eau. 


ASH, clean, and boil the Brains, with ſome 
Parſley ſhred fine; chop the Brains a little, 
* to them a little Pepper, Salt, and Nutmeg, with a 
. little Vinegar ; then blanch ſome Aſparagus Tops in 
a Stew-Pan with ſome Butter, let them cool, lay in 
the Brains, then the Aſparagus, then ſome F ore d Meat 
Balls, with ſome Volks of hard Eggs, cloſe and bake | 
it; when baked cut off the Lid, and put in ſome E | 
Gravey and Butter; if it be not tart enough, ſqueeze _ 
In a little Lemon, and lay on the Lid ; take it out# of 
the Patty Pan, and diſn it up: You may make it a 
Side Diſh when you have a Calf's Head-Haſh, and lay 
the Tongue in the Middle; ; let your Paſte be * 


Paſte. 
: 7 0 700 4 Calf's Liver. 
ooo. =; 5. 
ARD it with Pacon dipt i in Savory Herbs, Pep- 5 
per, and Salt; ſpit it, and tie on it a Veal-Kell, 
| Br of it at a ſlow Fire, baſte it with Butter; whenit is 
Z enough, diſh it: Let the Sauce be Butter Gravey and 
due Juice of a Lemon; garniſh with 1 — e and 
== Raſhers of Bacon. 
_. | „ IS - Chickens dreſt Ala- raiſe. . 
a AL RES Poulet d A * | 
TAKE good Chickens, break down the Breaſt - 


Lones, truſs them and interlard them with 
ho BD 
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5 Spices, and Salt; then lay in your Chickens vwith. 


a a little drawn Butter and Sugar. - . 0 
To make a Salpicon fi for 7 Roaſt Meats, as Bec, due, A 
Veal, or Lamb, © 

Salpicon. # r 


Mio cut them in Dice, or as you like; lay them in a 
Earthen Diſh, ſtrinkle them over with Salt and + 


Lamb-ſtones and Pallets, Coxcombs, Muſhrooms, or. 


ART f COOKERY. ng 


Bacon; ; then lay ſome Bards of Bacon in the Bot- 
tom of a Ste w- Pan, with ſome Slices of Veal flatted, = 
wich a Clever on the Bacon, feaſon'd with Sweet-herbs, F 


their Breaſts downwards, then ſome Veal, order*d and 


ſeaſon'd as before, on them; ſet them on a ſlow Fire, 


make a Fire above and below, let them ſtew gently, and 


moiſten them with ſtrong Broth; let them ſtew till 
they be pretty tender: You may make a Ragoo for 
them of Veal, Sweet-breads, Pallets, Oyſters; or of a- 
ny other Thing as before- mentioned; ſtrain the Li- 
gquor from the Meat, ſcum off the Fat, and put 
the Gravey into your Ragoo. Partridges, Ducks, or 


any large Fowl may be done the ſame Way, chuſing , 
proper Ragoos for the Cifferent Sorts. of F _ a 


JOE find before. 


To make green Sauce. 
 Sauſe vert. 


7 WAKE PUTT green Wheat-and Soaril, pound it in 
- a Mortar, and a Piece of ſtale Bread ſeaſon'd with 
> ll and Salt; put in a little Gravey, and ſtrain it; 
This Sauce is proper for boil'd Veal and Lamb ; add | 


„ 


JAKE what Quantity of Cucumbers you p bh 
cut them in two, longways, take out the Seeds, 


per, put to them ſome ſlic'd Onions and ſome Vines © 7 
gar, ſhake them together, and let them lie an Hour; 3 
then drain and dry them, and toſs them vp in Butter; 
moiſten them with good Gravey, let them ſtew tilkten- 
der: You may add Sweet-breads, Morels, Trufles, 


any 


5 


tis 


any of theſe that "ey can ger; bnd it with a. Cullis 
made of Ham and Veal, or make a Brown, and put 
yp ir Salpicon to ĩt; let itbe the Thickneſs of a Cream: 

ou may ſend it up under your Meat, of cut a Piece 
out of the thickeſt Part and mince it; put it to your 
Salpicon, fill the Hole with it, and ſend the reſt as a 
Side Diſh : If you would make it for Veal, add to it 
ſome Ham minc*d fine, toſs'd up in it; if for 
Mutton, put in ſome mine*d Capers, and leave out 
the Ham: You may add ſhred e rr 
Chiyes, Kc. as as you like. 


Beef Stakes collar 4. 
Cotitelets de Beuf en ruelle. 


Wr ſome Stakes out of the Middle of a Rump, 

and flat them with a Cleaver ; cut them even, 
and make a Forc'd- Meat for them as follows; take 
ſome Veal, Marrow, and Sweet-Herbs, ſeaſon'd with 
Pepper, Salt, ſome Lemon-Peel ſhred fine, ſome O- 
nion, an Anchovey ſhred fine, ſome Morels or Muſh- 
rooms ſhred fine, ſome Bread Crumbs, let all be ſhfed 
very fine, mixt with five or fix Volks of Eggs, and 
beat in a Mortar; waſh your Stakes with Yolks of 
Eggs, and ſeaſon with Sweet-Herbs and a little Salt; 
lay on your Forc' d- Meat thin, roll them up and wrap 
them in Kells of Veal or thin Bards of Bacon, tie 
them round with Packthread, cut them even at each 
End, and ſtew them A“la. braiſt as directed before till 
5 tender, drain them from the Fat, take the Bacon 
off the Ends and cut them in two; ſet them up, and 

make a 105 for them, or ſend chem 7 with.” a Sal- 


Fon, 


| Beets to fry. 
| Bite rave Fit 


ty AKE the largeſt you can get, bake 3 in a 
1 pot as you do Pears, with Red Wine and Wa- 
ber, Spices, and a little C otchinea] pounded and tied 


in 


ye 


ART f COQKEBY. zun 


* in a Rag z when they are bak d tender, take them out 
| £9 cool, cut them in thick Slices, and make a Batter 
for them of White Wine, Volks of Eggs, Flour, and 
* ſhred Parſley; grate in a little Nutmeg, add a little 
Cream, mike your Batter thick, dip in the Slices of 
Beef, andy * be: in Hog's Lard or clarified Butter; 
diſh them with a Cup of drawn Butter in the Middle; 
garniſh with fry*d Parſley : You may bake them with 
Sugar, Cloves, and Cinnamon, and the Ingredients as 
before ; obſerve to tie the Pot down with brown Pa- 
per; make the Batter as before, leave out the Parſley, 
cut them in thinner Slices, and fry them in clarifie 
Butter or good clean Fat, firſt dipt in the Batter, and 
ſend them up as you do Apple Fritters with powder'd 
Sugar over them : You may garniſh them with Seville 
Cling , NEU CUTE ER 
Jo dreſs a Calf” s Liver A-la-braiſes 
TL. = Foie de veau d-la-braiſe. 
T ARD it with large Lardowns of Bacon rub'd in 
L Sweet-herbs minc'd fine, and fine Pepper and valty 
lay Bards of Bacon at the Eottom of a Stew-Pan, Beef 
Stakes on that, ſeaſon with Pepper, Salt, Onions, and 
Spweet- Herbs; lay in your Liver ſeaſon'd as before, 
then Bacon on that, then Beef Stakes on that, ſcaſon'd 
likewiſe ſtew it as you do other Things a la braiſe, 
moiſten it with good Gravey, let it ſtew*ilf render, 
take it up, ſtrain the Liquor, ſcum off the Fat, thick» 
en it with a Cullis, or make a Brown for it; put in 
ſome minc'd Chives and Parſley, let it ſtew a little, 
put in a little Vinegar, put in the Liver, make it tho- 
roughly hot, diſh it, put in a Ladleful of drawn But- 
ter, draw it and the Sauce up together; let your Diſh | 3 
be rim'd, garniſh it with Spinage, poach'd Eggs, and 
Raſhers of Bacon; pour the Sauce hot over the Liver +5 


W 
BY 0 OE | * Wis e EV . 11 
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bt 3 marinade Sweet Breads, - J 
A de veau marine. . BRL * & Lo 5 


DI NcH ther „and cut them into e * 
D you like; m 5 e your Marinade of White Wige, 
Water, and 8 ut in it Salt, wholky Pepper, 
Vw two or th ree 0 Onions, n 5 5 5 5 
r three Gloves, grate in ſome Nutmeg, let your 
Sweet · Breads lie in it two or three ours, then hav- 
ing ready ſome clarified Butter, make it pretty hot in 
in a Stew-Pan; take out your Sweet-Breads, put 
them in a Diſh, take a, od Handful of Flour and 
ſtrew over. 8 ſtir them m up with your Hands and 
the Flour will ſtick to them like Batter; put them in 
one by by one, fry. them of a brown Colour, . put them 
on a Drainer to drain before the Fire; diſh them on 
fry'd Farley, with a Cup of drawn; utter in th ; 


Jade, 
OS ok To ok dane "oy 
te? 7. £55447 een, 


AKE the Breaſts of Turkies, Fowls," or Chick: 
ens, and mince them fine, or ſome white Veal, or 
both; boil four Eggs hard, chop the Whites by them · 
ſelves, and the Yolks by chemſelves ; ſhred ſome Ca- 

and an Apple or two, and ſome lean Ham * 
Nesse Tongue; then take a middle-ſiz d Funnel, and 
put a little of one Sort of your minc'd Things jnto it, 
firſt gow the Pipe of the Funnel with a Cork, then 
in à little of another Sort, and ſo continue till you 
fill'd your Funnel ; preſs it tight down, lay your 
Diſh on 1t you deſign to H nd it up in, turn it up d 
lace the Funnel in the Middle of the Diſh, put your 
hambs to each Side of the Funnel to keep it in the 
- Middle of the Diſh, give it a good Thump on the 


MP pi - Drefler, and take off the Funnel ;. garniſh 1 it with Let-' 


: Lice, ſlic'd Lemon, and Anchor waſh'd and ftript 
off the Bones; lay round it three or four ſmall Oni- 


Ls; Tbis is mani eat with Oil and Me 
— — — Fg 


* FO —_— *. 
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x To. dreſs a Dutch White Herring. 
0 Horangues Hollandoiſe apprette. 


AUE and waſh it; take the Fleſh off the Bode | b 
and mince it fine with Apple, Onion, and a fe 
Capers; mix ſome Oil and Videgat with the Volks of 
two or three hard Eggs, Put in a little Muſtard, mix 
all together, ſend it on a Plate or little Diſh; gar ul 
48 it em raw i and Lemon. ee eee 


PE: 1 12 Wange Laute ts "farce; „ 6 OM 15 * 
bn (41 Laitue farcie. 4A $1.35 04 009463 


N AKE as many \ Cabbag Lettice as you like, 11 
I 6blanch them in ſcalding Water; take the 
ofa roaſt Turkey, Fowl, or Chickens, and EE a 
fine with ſome Ham, Muſhrooms, or Morels, HE 
blanch'd and ſhred fine with ſome Parſley, Onion, an 
Marrow, with the Crumb of ſome ſtale Bread rub 7 
thro? a Cullender; take the Yolks of three or four 
Eggs, ſeaſon them with Pepper, a little Salt, (if the 
Ham don't make it ſalt enough) and Nutmeg, . work - 
it all together into a Paſte, pound it in a Mortar; then * 
open your Lettice, Leaf by Leaf, till you come to tlie 
Heart, cut that out, waſh it over with Volks of Eggs, 
fill the Middle with the farcing, and bring the Leaves, 
up all round, waſh them over with the Volks of 1 1 
and melted Butter, dridge them over with Bread 1 
Crumbs and a little Salt, put them into a conycnier 
Thing to bake in a flow Oven: You may ſend them up 
with ſtew'd Peas under, or with a Ragod of. Sm N 4 
Mende 3 or Wu made Diſhes with them, RL, WR 
% 0 "00 preſerve Cherries, ' . | 85 4 2 7 48 Wo 
„  Ceriſes confit, ES e 
*HE Ch that come in this Month ae 3 
ſo proper to preſerve as they are that come in | 


next, ſo I think proper to treat on them in full there. 
n come in this Month, they ae e common 


* 
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* eat we Cream and Sugar, or Win Wide and Su- * 
gar; ſome like them made into Tarts.: You may pre- 
e them or make a Jame of them. I mall the * 
ha of them when Raipberries come in. . 
22) 11 Ms: Ammulet of Ham t0 mo 2 * 
peer” _ ; . Omelet de Jumben. 2 4 
AE meine Eggs, beat . ell, wal jar 
1 , little Salt, and half a Pint of e ream z {train 
term thro? a Sieve, put them into.a Stew-pan with a 
good Piece of Butter, and fome boil'd Ham ſhred 
fine; mix all together, and keep them ſtirring with 
1 1. — Ladle till thicken'd ; put it in your Diſh, 
brown it with a Salamander; let the Sauce be melted 
Zutter, put in a little, Parſley boiPd and chop 
| bl in ſome Lemon, or put in a. cle Vinegar | 
ad Fepper,. 
Tou may make it without Ham; and put in thre 
25 Thyme and Parſley. You may make it of Aſpara- 
eus Tops , firſt boil'd tender 1 in Salt. and Water! You 
= 7 bre one Half of your Eggs of one Side, ay put 
=} m in your Diſh with the Sides up that are not fry 'ds 
then lay on your Aſparagus, then fry the other Part 
WW 155 turn it on that; then ſerve it up with the Juice 
1 oh an Orange and Butter.. 3 
RW Tou may make many Sorts of Ammulets. after tbis i 
Lanner; as for Example, take a Kidney of Veal 


* 


133 "toaſted, the Fat and all, minge it fine; then beat four- 


deen Eggs, ſqueeze in ſome Lemon, put in half a 
Natter of a Pound of fige Sugar, Ah in a lite 


5 : Nutmeg, put in a little White Wine, with a little can- 
* died Citron minc'd ſine, add a little Salt, mix all to- 


ts try it in clarified Butter, ice it with Sugar, 1 

It in an Oven for two Minutes, or ſet it befo rethe Eire 
Oo glaze, or glaze it with a Salamander: "he . 
Futter, White Wine and Sugar. 
Fou may make one of Apples, pal d, cated, 


in Dice, and ya in * til E onder'd 0 
| ore 


A KT of C0 0 K E Rx. R 


fore, the Apples are commonly made uſe of, infet 
8 kk the K prepared. as aforeſaid. 


43® 
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1 


PI ah Hotch-Pat 01.10 Tart. 
Hocke Pot. 


TAKE four ſquare Pieces of Briſket Beef, ſoak 1 i =" 
in Water; then take a Pot that will hold & 1 
Gallons of Water, put in the Beef, and let it boil 
ſome Time, or till it be half boil'd; then take a Loin 
of Mutton, and cut it into ſquare Pieces, ſkin and 
waſh it, and pur it in; then take a Breaſt of Veal, 
and cut it into Pieces, waſn and put it in; put in 
ſome Salt, whole Pepper, and a little Mace, with five 
or ſix Onions; then cut three or four handſome Bits 
of Bacon, and boil it in a Pot by itſelt till it be ten- 
der, ſkin and pare it, and, keep it hot in the Liquor 
till you diſh it up; then take ſome Carrots and Tur- 
nips par d, cut in Dice, and fried in Butter, with 
ſome Cellery, and two or three ſlie' d Onions; dridg 
in ſome Flour, put in tome of the ſtrong Broth, t 
them to ſimmer till tender, chen having ſome good _— 
Gravey, put it to it; ſtrain in the reſt of the Liquor 
that the Meat was boil'd in, ſcum off the Far, them 
rim a large Soop Diſh as you are directed in the firſt 
Number. Garniſh it with Spinage, Cabbage, and - 
Carrots, firſt lay in your Meat, the Bacon next the 
Veal, to intermix one with the other, with toaſted. Bread. 
cut like Sippits, then put in your Soop on it. You 
may have a boil'd Fowl in the Middle, if you pleaſe. I 
have often dreſt this Diſh for a Gentleman that - OE” 
ſerved, to be ready when he came from Hunting. — vg 
You may ſhred ſome Cabbage and IE in, in ce. 
ewing of the Turni "as and Carrots, 
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,, To make a Rabbit P66. 
A OG: 


* 


2 


7 
„ 
0 = 


- 


and make it into Balls; boil. ſome Eggs har 


tanke the Yolks, lay ſome Rabbit in the Bottom, then 


ere d. meat and Butter. Cloſe and garniſh it as in 
8 TT - ; 


* r | | . the 
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che Figure; waſh it over with the volk of an Egg 9 
and a little Cream; paper it, and bake it two Hours 
in à good ſoaking Oven: when bak d, put in ſonſe | 
good Gravey; take off the Paper from dhe Bottom 
n Dim it; and fend it u. 
A Hare Pye i is made the:fame- Ways: only put in 
| Half a Pint of Red Wine before: you Md it, and backe 
it Halt an Hour longer Tou may make them i a 
Diſh; with Puff or Paſty-Paſte; and, when bak d, 
you may put in a Ragoo of Sweet - breads, Morels, 
and 8 N as ou will find Feli mention d 


"To 0 make Chicolate Crean. n een | 


"0". : > * | 4 m * . ® =. 
# . f 
Ni 1 + 5 T7 5 „ od 


Ci ame Chocolates). n K oi bl 
Zorn. a 1 of Milk and n mix'd. * 
0 ſweeten' d to your Taſte; then ſerape as much 
Chacolate as will give it the Colour, then boil it, keep! 
ing ſtirring it with a Whiſk, but firſt put in three or 
four Yolks of Eg gs beaten; rain it, and put it into 
"I or a Glas Bor. 1 8 


Chetan Bullio Hance with Endive, 6% 
7 5 Paulis bouilli lane. 1 


D AW, fi nge, and truſs your Chickens, lay e 
LJ to ſoak in warm Water for two Hours; take 
chem out of that Water, and waſh them in cold Wa- 
ter, put them in a Pot in a good deal of Water thi 1 
is very clear, put in a little Salt, let them 'boit Half "A 
an Hour; blanch two or three Heads of Endwe : "x Aj ” 
boiling Water, drain and cut them like Cellery; - 
a Piece of Butter and brown it in a Stew- pan, 1 „ 9 
little Flour; put in the Endive, ſtir it and Ton * 3 
minc*d Onion, put in ſome good Grants, with a little 
Anchovey, ſhred Capers, and a. little boil'd Ham 
or Tongue minc' d, fqueeze in a little Lemon, mix all, 
together, with a Ladle-ful of drawn Butter; pour it 
oner Bray when Oe Garnet Hem as as why 5 


1 4 
> . +: = > ry * F467 49: a 2.3 — 


424 . ACR E Na 7. 
an Ts Na Rablit Surpriae. 1 NE gi 545 


vs Lin, en Surpriſe. (3411 K Dun 
) 3 045T: offi two, three, or four Rabbits, according 
Kdo the Size of your Diſh; cut off their Heads, 
take the Meat off their Backs to the Bone, fill up 
the Places with Forc'd- meat; waſh them over with 
the Yolks of Eggs and melted Butter, dridge thein 
with Bread Crumbs, Salt, and minc'd Parſleyis! lay 
on them ſome Bards of Bacon, and brown them off 
in the Oven; then mince the Mtat you took out of 
their Backs, put à Piece of Butter into a Ste wr pan, 
put in your minc'd Meat, with. an Onion, and a Fag- 
got of Sweet Herbs, ftir it till it is thoroughly hot, 
qridge in a little Flour, put in ſome Gravey, ſqueeze 
in a little Lemon, grate in à little Nutmeg - Put 
5 ſorne melted Butter, ſtir all together, put it into your 
Diſh, and lay on the Rabbits. nr . with tried = 
5 Parſley bon Sy” BL Wer gan go 
Oe 11 To 470 Tenth, _ on | . 
=... --- -Tarchie br. © HR 
= "CA LE, gut, and clean them, dry them and flour 
9 them, try them in clarified Butter take them 
3 85 dridge in a little Flour, put in a Bottle of White 
Wine, or what Quantity will do 2 your Fiſh, with 
= lone ſtrong: Btoth, a little Mace, tome whole Pepper 
= 85 a. Faggot of Sweet Herbs, ſome Anchovey, 

Onion , oe fine, grate; in a little Nutmeg, - | 
_Nquecze in a 8 let them ſtew. for Half an Hour: 
Tou way. ve; in Oiſters, Shrimps, and Lobſters, as 
bo directed | in g5 age 8. Diſh. them, with a Scummer. 
hay on ſome _” the Sauce, and put ſome in a Boat. 

” _ Garniſh with Horſe Rgdith and. EMO 4 1 them 
ip mer Ld MTN: 5 
8 | * n dene 4 

8. 159 Vouleis Chifingr . 919%03-- 
HINGE * trufs them as for Woinng; lard and 
en them ich Nee take them * dridge 

fn 
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in a little Flour, put in ſome good Gravey, ſtew them 
in it, with a Faggot of Herbs and Onion, ſqueeze in 
ſome Lemon, put in ſome Sweet Breads ſlic d, wich 
ſome Morels; cut ſome Slices of Ham that are 4 4 
or Tongue, warm them in the Ragoo. Diſh ap yo 
Chickens, lay the Ham round, ſcum off the Fat, 
Fo the Ragoo over them: :You--may put in ert 
Forc'd- meat Balls if yu: PR ee 18 l 
ens with e 8055 O n ls 
pon MP 2 0 Sake Tench. | 110 n 
| 85 7 anc hes apprite.. au Us, A 


"CALE ind clean them, dry them, take a Stowe. 

pan, butter the Bottom, lay in ſome thin Slices: 
of Veal ſeaſon'd with Pepper, Salt, ſome. ſhred: Thyme: . 
and Parſley, aflic'd Onion; lay the Teneh on hat 
then mix the Folk of an Egg, and ſome oil'd Butter, 


and waſh them over with that; ſhred; ſome Parſley: 


Leaves mix d with Bread Crumbs, Pepper, and Salt, 
and ſtrew over them; bake them in a moderate Oven, 


«4:3 


then make à Ragoo of Lobſters or Crab-Fiſh, 4 . 


' make a Sauce for them as directed in Page 83 
the Sauce in the Diſh, take them up carefully wit T 


Slice, and lay them on the * ' Garniſt Fr. Le : 


mon and tried Parſley. 
Tou may bake T routs the ande Wey, C 


Haddocks, or a Pike: Tou may . hen as 2 42 


4 rected Tie? a Roaſt Pike. 


5 7 472% a Duck with dr 2 iy 5 ; 
"|, Canords ritt avee du vin e 


FOLEAN, truſs, and ſinge it; put a Viecs 
4 rubbe d in Salt in the Belly of it, 


Parts roaſt it; draw it and cut it up, but leave it hang · 5 


ing together, put a little Salt in the Inciſions, warm three 
or four Spoonfuls of Wine, ſqueeze in a little Lemon 
or Orange, lay à Bit of Onion in every Inciſion, lay a 


mam Plate on the Breaſt, and preſs it hard; put the 


vum 


e om. a gold Cdloar, und höt tod much, 


3 _ Liveen, take a tha 


nu. TH © * Ee Res "Ys 


5 e We ert k, and ſend it up hot. s A young | 
| BY Dude reſt: this Way'cats very fine. 0 | * wy ny 


on 43% ſu 'Farkeys, e ullet; #0 15 1 7 55 
Pin a e fe au Pe 175 ci le K 
NA AKE Forciduntir as directed in Page 
194 Work zit hollow, in the Shape ot 

L np make four, five, or ſix, according ita — 


a os Diſh; chens.chap.:ſome: coarſe Meat, 25 4 
; of Beef, or any Tbin you can ſpare; ſeaſon it 


age 3 


3 waſh the Tops over with Yulks of Eg 
tod Butrer z dradge them wich Bread Crum 


firit cut ſome Bade of Bacoh thin zhdiround: toſ fett 
thein on before you! bake chem, bake them'on'a Ma- 
tp Knife; and cut a rouhDW Pieee out 
4. ee taleæ out the Meat you put i 

the Meat off the Bones of your 
Chicken, or Partridge; after they are three Parts roaſt- 


1 ee flice-it very thin, and tos it up in à White 
e, das e hite Veal Collops, ſee Page 32, or yo 


rder day mince a Turkey; in Page 29, and: 


EN 7 
d tle en | 
28 you do "Kron 0 a ol And beſte er 760 | 15 28 


ee ; 


. and fill the Force dl. malt In hit; lay 25 of Fore'd-, 
ws Fea the* Top, ben paper them round With Wi 6 


ucin; and take. 
Turkey, Pulle, ⸗ 


1 me with either of theſe; ſet thern a 
EC Ile in the Oran 40 heat, put on the Tops of Fi ur 
Porc'd-meat again. Send them up with fried Parſtep 
wund them; vou may take Rolls, qut a Bit off the 
Tops, take out the Crumbs, butter them well within 
2 $ y and, 4 rg RE Them Fe: the Oben to One | or let B 


3 and ſome Slices of lean Beef, flat the Beef with a 
Cleaver, ſeaſon it with Thyme, Parſley, lliced Onion, 


AST ; 7 COOKERY. 


A © Ducks a la Braiſe ith Our. rel tte 


1 x ty 
* % 


Canard à 4 'la Braiſe.. . 


3 RUSS 1 Ducks as for boiling; | PTY the 
Bottom of a Stew-pan with ſome Bards of Ba- 


Pepper, Salt, ſome Cellery, brown the Breaſts of your 


5 Tou will find theſe mention'd 1 in their proper e 


ſame Way, or ſend it up wth ſtew'd Peas as be - 4D! 82 1 I 
directed. There ate ſeveral Ways to ſend up a Go t . 2 


Ducks! in a Stew-pan with a Piece of Butter, keep 
them moving or they will burn; when brown'd, take 


them out, and lay them in the Stew · pan that ydu have 

prepar'd, with their Breaſts down; then lay Slices t 
Beef on them, ſeaſon'd as before; put on the Cover, 
ſet them on a ſlow Fire, put ſome Fire on the Cover, 
let them ſtew till pretty tender. In moſt Noblemens 
Kitchens they have oval Pans to ſuit moſt or all 
Things that are to be done in this Way, which make 
them do much better. Then get forty or fifty Onions 
about the Bigneſs of a Nutmeg, blanch them in Salt 
and Water, then make a Brown, put in ſome good 
4 Gravey, with a little White Wine, Lemon, and a 
little Anchovey min'd fine; let it ſtew till the Onions 


be tender; take out your Ducks and put them in this 


| ſtrain the Liquor. they were ſtew'd in, feumm off the 
Fat, add it to the reſt; diſh them, e in with 


Lemon and Barberries. You may 


a Gooſe the 


Duck, as with ſtew'd Cellery, ragoo'd. per 8. 


Carrots, ſtew'd Cabbage, or with Olives, "Capers, &. = 


APE-7, 


2 nate 4 Squob Pye as they make it in Devonſtire..." 


Pati de Pigeorieaux 2 Ja Paiſan. 


AKE A Neck of Mutton, cut it in Pieces, Bone 
y Bone, flat them with a Cleaver, cut them 


1 


» 


. 
755 


2 i It 8 off moſt Part of the Fat, ſeaſon 
1 them wth W 08 and Woe -aiſe a Pye or wake it "if 


"TC $5 
* 
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„* 
1 9 A Diſh, lay. ſome Chops in the Bottom; then having 


ot” 


1 h A K R A 


ſome Apples pair'd, cor'd, and ſlic'd, ſome Onions 

el'ꝗ and ſlic'd; likewiſe lay a Lare of Apples and 
bier, over the Mutton, then ſome Stakes on that 
again, then Apples and Onions on that; ſeaſon the 
Top as Berore, lid your Pye, and bake it two Hours, 


* o dreſs Virginia Trouts. 
Truites & la Virginie. 


AKE a as many pickled Herrings as you rieaſs 
. ſcale. them, and lay them to ſoak in warm Wa- 
is . four Hours, waſh them out, and dry them 
with a Cloth; ſeaſon. the Bottom of your Pot with 
Mace, Pepper, ſlic'd Onion, and ſhred Parſley ; lay 
in a Lare of Herrings, then ſome more Seaſoning on 
them, with ſome Lettign Peel, and a little red Saun- 
ders tied up in a Cloth, then more Herrings on that, 
. fo continue till you have put them all in; put to 
them ſome Red Wine and Vinegar, Half one and Half 
the other, almoſt to cover them; tie them down with 


à double brown Paper, bake them in a moderate 


Oven four Hours, let them ſtand to cool, cat them 
Nha: the Liquor. i 


'To farce Sheep T yotters. . 


Pied. de Mouton furcie. 
CALD 1 well, and waſh them clean, dow 
them in ſtrong Broth ; take out the long Bones, 
open the Feet with a ſharp Knife, and take out 
the little Bones; leave one Side of the Foot as whole 


as you can, then waſh them over with the Yolks of 


Eggs, and lay on ſome good Forc'd- meat; roll them 
up handſomely, butter a convenient Thing, lay them 


in it, egg them, and ſtrew over them ſome fn. Bread 


Crumbs, and bake them of a fine Colour. Diſh them, 
and pour over them a Ragoo made of Sweet Breads 
chred fine, or a Cullis of Muſhrooms, which you can 
get beſt, ot with boil'd Parſley, minc'd * But- 
"Ws and Gravey. Garniſh with fried Parſley. 4 

| 0 7 


and beat as many Eggs as will do, according to the 
Quantity, if a Pint of it take fix Eggs; ſw-eeten it to 


Lemon or Orange Juice, and fry them in clarified 


A R 1 c 0 O'K ERA. . 


vol En make a Pye of Tench, ' Carpe, Tr rout; or pile. ” yn | 
\ 0 may make them as directed in Page 8 Wer 


* in 3, Diſh or rais'd Pye, as you. like, feaſon'd 
n there directed; put into the Pye a good deal of 
Burter, ſome ſhred Parſley, and a few Tabers ſhred. 
fine; cloſe it, and waſh it over with melted Butter 
abe the Volk of an Egg y bake it two Hours, when 
bak*d, cut off the Lid, take off the Fat as clean as 
you cams / and make a Lare for it as directed before; 


. on He Lid again, and ſend it up hot. 
n. UN FONe Fritters. * F 
Day, % ' - - | way 1 


AKE ſome ground Rice, if you can get it; if 
| not, take ſome whole Rice, and waſh it in 
three or four Waters, dry it, and pound it in a 
Mortar, and ſift it through a fine Sieve; put it into 
2 Stew-pan with ſome Milk, ſet it on the Fire and 
keep it ſtirring till it is thicken'd; then add more Milk, 4 
and ſtir it till it is thicken'd again; then take it off; 


x _—_— ” %. <£ % 
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your Taſte, mince ſome Lemon or Orange Peel that --4 
is candied, and put in with a little melted Futter; { 
put in a little Salt, ſtir all together, ſqueeze | in a little 


Butter, clean Fat, or Hog's Lard; put in a Spoon - 
ful at a Time, turn them and fry them of a light = 
brown Colour; put them in a Cullinder to drain be- "lf 
fore the Fire; diſh them, and dridgethem with fine 4 


Sugar, and ſend them up. You may 1 with Seville —_— 


Ft VE e 
f To o make natural Gravey of Beef or Mutton. |. nl 
Jus de Beuf ou du Mouton naturellle. 


T JAKE a fleſhy Piece of Beef without Bones, ſpit, 
and three Parts roaſt it; ſalt it as it roaſts, take 
| and 1 1 it full of 1 with a harp: pointed 


_ Skewer ; 
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Skewer; firew, on Weg more Salt, pur it in «Tin 


Dripping- pan,” "Jay a Board on it, and ſet it in a 
Preſs; preſs' it hard to force out the Gravey; then 
py it into a Pan, and having ſome gogd ſtrong 

h, put ſome on it, and preſs it again; do ſo for 
three or four Times, then take out your Beef, cut 
it in Pieces, and put it into your Broth Pot. Tou 
may do the ſame by a Leg of Mutton or any Sort of 
Fowl that you ould have natural Gravey from, This 


Gravey very much e was 1 ad made 
Diſhes. | 0 
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\  Soop au Bourgeois, 
oo” Piotage au Bourgeois. 
TI four or five Cabbage Lettices, cut them 
1 in four, waſh and cut them thin a- croſs, put 
them in a Cullinder and ſtrinkle a little Salt over them; 

« then take ſix middling Cucumbers, pare and flice them, 
and ſtrinkle ſome Salt on them; then take two large 
Onions, peel and cut them in two, and flice them; 

then take a Quarter of a Pound of Butter; put it into 

a Stew-pan with your Herbs, ſtir them till your But- 

ter be melted; then cover them cloſe, let them ſtew 
ſoftly till they are pretty tender; then put in a Pint 
of young Peas, toſs all together, put in as much 

ſtrong Broth as you think will do for your Soop ; let 
it all boil up, then ſet it on one Side of your Stove-fire 
to keep hot and ſimmer; ſcum off all the Fat, then 
having a young Fowl roaſted very pale, which may 
be done by papering it and roaſting it at a good Di- 
ſtance from the Fire; rim your Diſh, put in the 

Scoop, with ſome French Roll ſlic'd, and dried before 

the Fire, and the Fowl in the Middle. Garniſh the 
Diſh with Spinage and Raſhers of Bacon. e | 12 5 3 

: Jo roaſt a Pike, © Fs 


Brocbeis roti. 


5 » 


COCALE, clean, and rub it dry with-a Cloth 3 


10 within and without; then make a Farce'of Fiſh 
of what Sort you can get, take it clean from the Bones, 
ſhred. it fine, mix it with Sweet Herbs, two Ancho- 
vies, a little Onion, grate in a little Nutmeg, ſhred a 
little Lemon Peel, mix all together with a Quarter of 
a Pound of Butter, and the Volks of two Eggs; put 
| | 7 833 
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Te into the Belly of the Pike, ſew it up, ddt s 
even as you can, and tie it to the Spit with Laths, 
but they muſt not be made of Fir, for it will give the 
Fiſh a Taſte; be ſure to faſten the Laths tigght to the 
Spit, baſte it with Butter; ; if it be a large Pike it will 
take an Hour roaſting ; ſalt it as it roaſts, then having 
an oval Diſh, take up the Pike and lay it in the Diſh, 
untie the Laths, draw out tFe Spit and make a Sauce 
for it, as directed in Page 8. Garniſh with Horſe 
Raddiſh and Lemon; j mind to draw the Thread out 
of the Belly „„ 

As to boiling the 750 you will find the Direc- 
tion in Page 9. Take a Diſh that will hold it 
handſomely, and rim it; then ſheet Half a Dozen 


8 Petty · pans with Cuſtard Paſte, prick them with a Fork 


to keep them from bliſtering, and bake them on the 
Rim of your Diſh, your Paſte being bak'd, take them 
out of the Pans, ſet them on the Rim of your Diſh, 
firſt ſpread on ſome Spinage or other Greens, that 
they may ſtand firm; place your Ham in the Diſh, 
and garniſh it with any Thing you pleaſe to hide the 
Bottom of the Diſh; then blanch your Beans and fill 
your Paſte-patties, put a little Butter to them: You 
may likewife ſend four Plates raund the Ham, one 


of Colliflowers, one of Carrots, one of white FA, To 
_ of em of Spinage, or what you like, £ 


'To roaſt a Haunch of Veniſon. 56 


Gigot de Venaiſon roti. 


REAK the Shank, cut a Piece off the hinder 
Side like a Beef-Stake to make it lie flat in the 

| Dit, ſpit it even, and as little through the Fat as 
poſſible; butter a Paper, and lay on the Outſide of 
| your Veniſon ; then make a Piece of coarſe Paſte, 
roll it out thin, and lay it on the Paper; then lay a- 
nother Sheet of Paper over that, tie all on with Pack- 
thread, toaſt it two Hours and a Half at a good ſoak- 
wg Fire, make the Sauce of fine Bread Crumbs, Red 
Wo 7 FE Mines 
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R Vine, a Stick of Cinnamon, with as much Sugar | 
vill ſweeten it to your Taſte. dome make it all * 
Wine and Sugar, boil'd to the Tlickneſs of a Grew 1 
Jome: uſggCurrant Jelly. 8 
N. B. Take off the Paſte and Pater, * it * 
Flour falt i it, . let it brown befor. you end i 5 


Hare in Collops. 
Ry en Fillets. 


- KIN and clean your Hare, take the Fleſh 1 
| from the Back-bone, and off the Legs, take off 
the Shoulders, cut off the Head, nad” a Pudding, 
and fill the Carcaſs with it; cut it from the Back bone, 
' rub it over with Volks of Eggs, dridge it with Bread 
Crumbs and bake it, ſplit the Head, and order it the 
ſame Way; baſte it with Butter; whilft it is baking, 
cut the Fleſh off your Hare in thin Slices, hack it 
with the Pack of a Knife, as you do Veal Collops, 
and fry them the ſame Way, but not too much, it a 
young Hare; if an old one, you muſt ſtew it in Gra- 
vey till tender, make a Brown, put in ſome Gravey 
with a Faggot of Sweet Herbs, ſome Onion fred i 
fine with Anchovey; put in Half a Pint of Red Wine, 
ſome Pepper and Salt, ſqueeze in ſome Lemon, grate 
in a little Nutmeg ; when the Hare is tender, and the 
Sauce the Thickneſs of a thin Cream, diſh it, take 
the Carcaſs, ſplit it in two, lay it in the Middle with 
the Pudding upwards, the Head laid in with the 
Brains up. Garniſh with Barberries and Lemon, bs 


Chickens and Rice. | 


Poulets au Ris. 


ALEAN, truſs, and finge them; layt them to oak 
in warm Water, ftew them in ſtrong Broth till 
they be enough; waſh three Ounces of Rice in three 


or four Waters, and ftew it in {trong Broth till tendey * 
then make a Brown, or uſe ſome Cullis drawn from 


Ham and Veal: z if you have no Cullis, nor cannot have 
con 


-» 
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conveniently, proceey wich your Brown, putting ſome 
of your ſtrong Bro and ſome Gravey to it; ſtrain 
your Nice and put / in, falt it to your Taſte, ſqueeze 
in a little Lemon, put in a Ladleful of dra Butter, 
grate in a little Nutmeg, ſtir all together, lay your 
Chickens in the Diſh, pour over them the Sauce. 
Garniſh them with creed Rice, coloured with Saffron, 


1 nate Swett-bread Patiy. 
. 18 Pate de Ris de Veat. 


9 Half a Dozen, blanch them, and cut them 
1 into Pieces; toſs them up in a Ragoo with 
Fore'd-meat Balls, Volks of hard Eggs, Muſhrooms. 
| [See Ragoo'd Sweet-breads}- Sheet your Patty-pan 
with hot Butter Paſte ; put in your Sweet-breads, ſea- 
fon them higher than for a Ragoo ; lid it with Puff- 

paſte, waſh it over with the Lolk of an Egg, and a 

File Cream; cut the Lid round with a ſharp: Knife, 

that you may the eaſier take it off when bak' d; an 

Four will bake it; when bak'd put in ſome Gravey 

dad Butter, and lay on the Lid again. 

— Do make a Potato Pudding. 

DolL and peel as many as you think will do, 

D pound them in a Mortar with ſome Cream, till 

jt be very fine; if you think it be not fine enough, 
rub it through a Cullinder; put it into a Stew-pan, 
with a good Piece of Butter, ſome Salt, and as much 

. Sugar as will ſweeten it to your Taſte; grate in Half 

E  @'Nautmeg, ſhred ſome Citron and Orange Peel, or 

Lemon. very fine; then beat the Yolks of ten Eggs, 
mix all together ;. rim your Diſh-with Puff-paſte, Put 
in your Pudding, bake it an Hour: You may put 
in a few. Currans if you like it, and a Glaſs of Sack, 
wich a little Orange Flower Water, White Wine, Su- 
gar, and Butter; with the Juice of an Orange, mixt 
together for the Sage. 
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5 5 #4 "nia and Onions. F „N 5 505 
Ce e e, 
1 nd ſinge them; put a ere eb 
1 Buß rubb'd in Salt, in their Bellies; RF: 
and roaft: ok but not too much; take four 
Onions, peel and cut them in two, ſlice them N 
toſs chem vp in a'Stew-pan, . with a Piece of Butter, 
till they begin to turn brown, dridge in a little Flour, 
put in ſome good Gravey, with a Glaſs of Red Wine, 
and a few Capers, ſhred fine, a little Pepper and 


Salt. Diſh your Duck, carbinate them, and Pour * 
Sauce over ti em. wn 


Veal fred and % ee 
Veau farcie d la E 

ARE a Le of Veal, cut a large Slice ol the 
; hinder Side, take off the Skin, lard the upper 
Side of that Piece very well ; then, with a, ſharp 
Knife, open it in the Middle, rub it within with the 
Tolk of an Egg, put in ſome good Forc'd meat, 
ſqueeze it flat with your Hand; take a good Piece of 
Butter, and put it into a Stew- pan, fry it brown on 
both Sides; take it out, make a Brown for it, and 
ſtew it till it be tender ; ſend it up with a Ragoo of 
Sorrel, made in this Manner: Get a good Handful of 
Sorrel, waſh and pick it, blanch it in boiling Water, 
take a Piece of Butter, put it into a Stew pan, ſhred 
the Sorrel, and put it in, with the Juice of an Orange; 5 
duſt in a little lour, put in a little ſtrong Broth, ſtir 
all together, ſalt it to your Taſte, grate in a little 
Nutmeg, make the Veal hot, lay it in the Diſh, pour 
this Sauce over it. You may cut off the Shank or 
Knuckle of the Veal and ſtuff and. roaſt the other Part, 


or uſe it as you/ pleaſe, 

To roaſt Moor-game by ſome calld Ila bus. 5 
Moor game 7 Coc de Brier. 
ICK, crop, and cl&a them well within from the 
Heath put 2 Piece of Butter, rubb'd in Salt 


in 
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in kheir Bellies ; truſs the W 


nh their Heads and Feet 
, ſpit, finge, and baſte them: Lou muſt roaſt them 


like a Wind Duck, full in their Gravey. 2ke Bread 
'Savice for them, as for a Turkey ſend it M a Cup 
vr Boat, and Gravey in the Diſh. Turkies are done 
the ſame Way but force theit Crops with good 
e meat. See more, Where Turkies, are treat- 
e 60 


iT 0 nale cute ce, as it is made in Devenire, : 
Ot. Crime broville, e P 


ARE OP Milk that is milk'd at Night . ** ˖ 
1 ſtrain it into an Earthen Veſſel; let it ſtand till 
te next Morning, then ſet it on a ſmall Charcoal- Fire 
in the ſame Pan, diſturb! it bi little as poſſible;, let it 
ſtand till it Juſt pimples up, but be 1 you ' do not 
let it boil; take it carefully off, and ſet it in a cool. 
Place till the next Morning; then take off the Cream 
with a Slice, and lay it on your Dith, to eat with 
your Sttawberries. Six Quatts of Milk will do for two, 
little Diſhes 'order'd as above. 


To pig rwe Codlins 12 ? — 
| Codelins'® rendre verd et conſre. e eee 


” 3h ATHER them when they are the Ligne & a 
AF Golden Pippin, lay ſome Vine Leaves in the 
| Bottom of a Ste w- Pan; if you cannot get Vine Leaves, | 
rake Curran-berry Free Leaves; lay your Codlins on 
them; then more Leaves on the Top; cover them, 
and ſet them on a flow Fire, take Care they do not 
crack; when they will peel, put them into cold Wa- 
ter, take off their Peels ; then put ſome freſh Leaves 
in your Pan again, a Braſs Pan is beſt, it you have 
one, lay in your Codlins, put as much hard Water to 
them as will cover chem; then a Bit of Verdi- 
greaſe, the Bigneſs of a large Haſel Nut, finely pow- 

der'd, and put into Half a Ent of diſtilled Vinegar, 
and about the ſame Quantity of Allum withs _- 
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likewiſe with a little Bay Salt; put all into a Bottle, 
ſhake it, and let it ſtand till clear; put to your Cod- 


lins a ſmall Spoonful, . lay more Leaves on the Top, 


cover them down cloſe, ſet them on a ſlow Fire for an 
| Hour, and they will be as green as Graſs; take 


them out, and put them into cold Water til they 


be quite cold, then take them out, take out 


their Noſes, and with a Bodkin, make a Hole 


in them to the Heart; then weigh the Codlins, 


and take double their Weight of Sugar, the 


fineſt you can get, pound it in a Mortar, and ſift it 


through a Sieve ; then make a Sirrup of. Half of it, 


put in your Codlins firſt, {kim it, keep them moving, 


with a Silver Ladle ; if they crack take them off, and 


let them ſtand a little, and ſtrinkle in ſome of the 


Sugar you kept out; ſet them on again, let them boil 
up again, ſtil] keep them moving that they may do all 
Sides alike ; take them off again, and ſtrinkle in more 


Sugar, keep this Order till they be clear. 
N. B. If you ſet them by before they be thorougly 


done they will ſnrivel, and then you cannot get that 
out again; you may put in ſome Lemon Peel in the 
doing of them, that is raſpt off the Lemons; you 
may lay ſome of it on the Apples, when you ſend 


them to Table; if you would keep them long, you muſt 
make a freſh Sirrup for them, or they will turn brown 


when you ſend them to Table, ſend them in Codlin 
Jelly, or Jelly made from ſome other Sort of Apples; 


put them in a Pot when cold, cut a Sheet of Writing- 
Paper to fit the Por, dip it in Brandy, and lay it on, 
tie it down with Leather it to keep long, you may 


put on a wet Bladder firſt, | 1 


To preſerve Cucumbers. 
Coucombres d comſire. 


1ATHER the ſtrighteſt and greeneſt you can 3 


get them that a1 but half grown, rub them 
with Salt, let them lie in Salt and Water twenty-four 


Hours; then boil them in hard Water till they = 
8 Pretty 


i — 


| % 
ado and 3 Pee? F . 
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pretty tender, cut a Bit off the pale End, and ſkoop 
out the. Seed with a ſmall SH p, but don't take any 
out of the Cucumber, only the Seeds; bur firſt green 
them as you did the Codlins; they are Preſerved the 
ſame Way; when they are almoſt done, put in a little 
Orange Flower Water, and the Juice of a Lemon, 
the reſt is all the ſame; boil them till Hey: be clear, 
ANC they will look like Citron. | | 


To pot a. Hare. 


Dis Lievre conſerve, | 

"KIN and rub it clean, ſalt it with common ak, 

and Salt-Petre, twenty-four Hours; firſt cut it 
to Pieces, put it into a Pot with two Pounds of Butter, 
and a little Pepper; tie it over with a double Paper, 
bake it four Hours, take out the Meat, and pick it 
clean from the Bones; put it into a Mortar, with a 
little Nutmeg and Mace beat fine, and two Anchovies 
waſh*d, chopt and min'd fine, with ſome of the clear 
Butter; pound it fine, and put it into the Pot you 
would have it in; put the reſt of che clarified Butter 
on the 1 let it ſtand to cool. 


o pot Beef. 
: : Bei a cinſerve. 
ARE what Quantity you pleaſe off a Buttock 
1 of Beef, ſalt it as you did the Hare, but it 

muſt lie longer in Salt, according to the Bigneſs and 
"Thickneſs of your Meat; then put it into a conve- 
nient Pot, with as much Butter as you think will do 
tie the Pot as before, and bake it till it is quite ten- 

der; then take two, three, or four Anchovies minc'd 
fine, put them into a Mortar, put in a ſmall Quantity 
of beaten Mace and Nutmeg, pound it very fine with 
ſome of the Clear of the utter that it was bak'd 


with; put it into your Put br Pots, and fill them | 
vith clarified Lutter. | 


To 


5 
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To pickle Trouts like Charr. 
og +30) e TPROTS confit au Vinaigre. Ws 
* T ARE your Trouts, and clean them, put them 
info a Pot with half Water and halt Vinegar; 


take ſome Powder of red Sanders, tied up in a thin 
Cloth, dip it in the Liquor, and ſqueeze it, and leave 
it in the Pot; put in ſome whole Pepper and Mace, 
put in a little Salt, that is, according to the Quantity; 


lay in your Trouts with their Heads, one, one Way, 


and another, another; ſtrinkle ſome Salt on the Top, 


let the Liquor juſt cover them, tie them down with 
double Paper, and bake them four or. five Hours in 


a ſlow Oven; let them ſtand to cool; then diſh them 


with green Fennel over them. 
To pot them red. 
Lies confire rouge. 


red Sanders and a little Saffron, let the Brine 


be pretty ſtrong; when it is cold, put in your Trouts, 1 


let them lie twenty-four Hours, then take them out, 


and put them into a Cloth, and dry them very well; 

put them into a Pot, ſeaſon them with Pepper, Nut- 
meg, and Mace, lay Butter on the Top, tie them 

down, aud bake them two Hours; take them care- 


fully out of the Pot, and lay them in the Pot you 
deſign to keep them in; ſcum off the clear Butter, 


and fill up the Pot, if you have not enough, clariff 
ſome more. They will be near as fine as Charr. Tou 
may do any ſmall Fiſh the ſame Way, after they have 
lain in the pickle as before. You may dry, flour, 
and broil them; and ſend them up with plain Butter, 


Jo make Lemonade. 
PEI TR . 
FAKE a Gallon of Spring Water, and two Pounds 


of Loaf Sugar, boil them ſoftly an Hour; when 


the Liquor is almoſt cold, put to them the Juice of 


=. 


TAKE fome Salt and Water, and boil it with ſome 
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e Lemons; then make a brown Toaſt and 
read it with Leſt, and put it to the Liquor; let it 
* id twenty-four Hours,. then take the clear Liquor, 
and put it into a Veſſel, with two Quarts of White 
Wine; let it ſtand two Days, then bottle it; z if it be 
not ſweet enough, put a little more Sugar in each 
Bottle, 
| To flew Trouts the Dutch Wo. 


Trouts etuve. 


"CALE, waſh, and gut them, put them into a 
Stew-pan, firſt make a Brown, as directed in 
ſeveral Places before-mention'd ; toſs them up in that, 
then put in Half a Pint of White Wine, and Halt a 
Pint of good ſtrong Broth or Gravey, with tome 
whole Pepper and Mace, a F aggot of ſweet Herbs, 
ſome Parllcy, Anchovey, and Onion ſhred fine; 
ſalt it to your Taſte, grate in a little Nutmeg, put in 
four Yolks of Eggs boil'd hard, and ſhred fine; take 
out the ſweet Herbs, put in a little Lemon. Diſh 
them on Sippets of white Bread 3 end on: ſome Fiſh- 
Sauce i in a Boar, 


Ti 0 pickle Currants. 
Coninth a confire. Fs 


| AKE red or white Currants before they are ripe ; ; 
take as much diſtilled Vinegar as will cover 
Ws to a Quart put Half a Pound of Loaf Sugar, 
boil and ſkim it; take it off the Fire, and put in 
Pour Currants, ſet them a good Diſtance from the 
8 ire, let them ſimmer a little; z take them out, let the 


iquör cool, put them in a Jar, and keep them un- 


der with an earthen Plate or Saucer; tie them down 
Vith a Biadder * may be done the ſame W 


10 perch Almonds. 


BY AE "Do Amanes d a la Praline: . 

1 ARE a Pound of fine Loaf Sugar portlet 54 
. lifted, take Half” a Pint of Water, and a little 

ang Boner Water; put It into your 750 

* an 

* - 


* 
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Pan, boil it to. a Candy Height; take three Quartefs 
of a Pound of Jordon Almonds blanch'd and dried, 


Fire till they are dry and criſp ; then put them ny 
8 paper'd Box, and keep them dry. 
To make Catchup of Muſprooms. 
Catchop pour faire. 


: the Root-Ends, take off the rough Skin, which 
will peel off with a Knife, break them to Pieces with 
it ſtand to ſettle; to a Quart of Catchup take Half a 

large Onion; boil it altogether and ſtrain it through a 


and add ſome Spice to it, and boil it; let it ſtand 
to ſettle; it is proper to be uſed in all made Diſhes 
that are brown, and in all Haſhes of Fleſh and Fowls, 


and in Fiſh Sauce; a ſmall Matter will do. I ſhall 
treat now of Muſhrooms this Time of the Year being : | 


the firſt of their coming, but Michaelmas is the bef 


Time of the Year for pickling of them; ; . are 7 


then firmer. 
1 0 preſerve Muſhrooms for any Uſe. 
Cbampignons d corfire 1 


ART of COOKERY. 14 


put them into the Syrrup, keep them ſtirring over the 


ATHER the freſheſt Flabs you can get, cut off 


your Hands, put them into an earthen Pan, ſalt them 
pretty well, let them ſtand for twenty-four Hours; 4 

then tie a Paper over them, and bake them in a mo- 
derate Oven; preſs all the Liquor out of them, let 


Pint of Red Wine. and Half a Pint of Vinegar, ſome 
Pepper, Mace, and fix Anchovies chopt fine, with 4 


Sieve let it ſettle, then bottle and cork it tight, and ſet 
it in a cool Place. You may keep the plain Catchup, | 
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F AKE ſmall Buttons, cut thei? Stalk Ends olf, " 4 4. 
© and waſh them very clean with a Flannel Cloth, -| 
put them into freſh Water, and ſhift them every 
Hour till you can't perceive the Water diſcolour d 
then make a Brine of Salt and Water, and boil them 
in ait! let them ſtand in their Liquor till they be cold ; 
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then 
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fine, grate in a little Nutmeg, t6 
and diſh them: If you have any large ones, ſkin 
them, and take out the Inſide; ſcaſon them with 


— erer ER 


then make 2 Brine for them of common and Bay Salt, 
boil it well, let it ſtand to cool, and filter it through 


_ a filtering Paper bottle your rooms, and fill 
the Bottles with this Brine ; put a little Oil on the 
| Top of them, and cork them tight, and IP them - 


in a cold Place; when you would make uſe o them, 


{hut chem in ſeveral warm Waters till they be freſh. 


To pickle Muſhrooms, 


Champignons conſerve. ey. 

JRepare them as above, and boil them in Salt and 
Water; let them ſtand to cool in their Liquor, 

then drain them well, and put them into diſtill'd Vi- 


negar; put on a little Oil, cork them, and us them 
down with a Bladder. 


To fricafy them. 


ES fricaſte. REA 
EAN and ſoak them in two or three Waters; ” 
put in a good Piece of Butter, with a Faggot of 


Sweet Herbs, an Onion, ſome whole Pepper, and a 


little Mace; cover them cloſe, and let tum ftew z 


ſtrinkle in a little Salt; when they are enough take 
them off; if there be too much Liquor, put toine 
out; to a little Diſh take Half a Vint of Cream, the 
Yolks of two Eggs, a Bit of Butter work'd in Fluur, 


a little White Wine, Anchove ** and Onion chopt 
is all up together, 


Pepper and *alt, then grate or rub ſome:ſtale Broad 


F through a Cullinder, and lay Bread Crumbs on them; P 
then baſte it with Butter, broil them betoré 
Fire, or brown them in an Oven, and gafhiſh vod 

Fricaſy with them; they are proper to cat wit i: decf, 
Mutton, Veal, or Lamb roaſted, or with Beet nes, 
Mutton Chops, or Veal Cutters, or o garni them 


that are made in the made Way « ap ol che Mears 


abave⸗ mention'd. 


N ; | | | : | Tg 


the _ 
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To fricaſy them brown.” 
Cbampignons accenmodd. n OG 


Muſhrooms, clean'd as above directed, with a. 
| Faggot of Sweet Herbs, ſome Salt, Pepper, Mace, 
and an Onion; let them ſtew till they are enough, 


then put ſome out, and clean your Pan; put in a 
Piece of Butter, dridge in ſome Flour, make it brown, 


put in ſome Gravey, ſqueeze in ſome Lemon, grate 


in a little Nutmeg ; let all ſtew till it is the Thickneſs 


of a Cream. You may ſend them under any Roaſt- 
meat as above-mention'd, or make a Diſh of them by 


themſelves. —N. B. Obſerve to take out the Fast | 


of Sweet Herbs and the Onion. 
To dry Muſhrooms. as 
| Champignons en Fricaſtie reux. 


Morel 
To make Muſhroom 1 


Repare your Loaves as you do for Oiſters, 90 


fill them with the white Fricaſy, or the Brown, 


which you like belt 3 the imalleſt are belt for this 
_ Uſe. 


' Muſhrooms are to be made uſe of in een! other 
Things, which I ſhall mention hereaſter. . 


To bottle Gooſberries. 
Groſeilles en Bauteilles. 


into a Cullinder, lay them on a coarſe Cloth, and 
cover them with another; let them lie till they be 


\UT a Piece of Butter into a Stew. pan, with the | 


ALEAN, and dry them in a flow Oven, or. put 
them on a String, and dry them as (FI do | 


ET them that are three Parts grown, nuke off - 7% 
SF their Stalks and Neles, ſet on a Pan Df hard _;* 
Water, make it boil, take it off the Fire; put h-:-* 
your Gooſberries, and let them lie till they turn 
white, but take Care they don't crack; ſtrain them 
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cold, bottle them, and ſtamp the Bottle on à Cloth 
to fettle them, "cork them tight; cut off the T0 
of the *Corks; roſin them over, and ſet them in A 
od Face. 

„ \preferve Goofterrie 


ee ns eile Senft. , ral 
FF: AKE the largeſt you can get, = ory; 
green and hard, pick them, and put ſome 
ere, Leaves into the Bottom of the Braſs- Pan; 
lay in the Gooſberries, put in a Spoonful of Green- 
ing, as prepared for green Codlins; put in as much 
hard Water as will cover them, lay Leaves on the 
Top, cover them cloſe, ſet them on a very ſlow Fire 
three or four Hours, take Care they don't crack; when 
they are green take them out, and put them in cold 
Water, let them lie till cold, then make a Syrrup for 
them pretty ſtrong, of Ga Sugar; let it ſtand to 
cool, put in the Goolberries, let them be dried with 
2 Cloth, ſet them on a flow Fire, keep them. ftirring, 
and now and then ſtrinkle in ſome Sugar that is 
. pounded and ſifted; let them ſimmer till clear; put 
them in Pots and tie them down with Leather. 


6 To pickle Gooſberries. 125 

＋ 5 8  Grojtts au Vinaigre. ND 

ICK them, and put them into a ſtrong Brine of ; 
Salt and Water twenty-four Hours; then green 


| * as for preſerving, and put them into diſtill'd 
| Vinegar, order'd as you did the pickled W 


Jo mate an Acid of Gooſberries fit for Punch. 


FAKE them that are full grown, pound th " | 
5 in a Mortar, and preſs all the Juice out*© 

t let it ſtand to ſettle, put it into Bottles, that 
is, the Clear, for it will be as fine as Water in twenty 
four Hours; put a little Oil in each Bottle, cork it 

tight, and ſer it in a cold Place; if you put ſome El- 
R fer F "lowers to it; and let i ſtand two or three Days; 
BY ©. hen 
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then ſtrain it; let it ſtand to ſettle, and bottle it as 
before. This will give a very agreeable Flavour to 
ſeveral Things in the made Way and Sauces. 


To mate Gooſoerry Cream. 
Crime aux Groſeilles. 


ODDEL and rub them through a coarſe Sieve z i 
ut it into a Stew-pan, with as much fine Sugar 
as will ſweeten it to your Taſte, ſet it on the Fire, 
ſtir it till it looks pretty clear; take it off, then take 
half Milk and half Cream, according to the Quantity 
ou would have; ſet it on the Fire to boil, with a 
Stick of Cinnamon, and a Piece of Lemon prel; beat 
the Yolks of three Eggs, that is, to a Quart, mix 
the Eggs and Milk together, ſtrain it through a Sie ve, 
and thicken it as below, ſtir it till it be pretty cold, 
put in a little Nip of Salt to take off the Rawneſs of 7 
the Gooſberries, mix all together, ſtir it, and fill a 
_ Glaſs Baſon with it, or put it inte Jelly Glaſſes, as 
you like beſt. If you would have it white, take 
Whites of Eggs inſtead of Volks; whiſk them well, 
and mix them with the Milk, and ſtrain it as beſore; 
kt it on the Fire, keep it ſtirring till it be 4 belle 4 
thicken'dz ftir it till it be cold. then win it w_ == 
your Gooſbernes. 


To make Tarts of Guoſterries. BY W 
Des Tar 4e aux Graſeilles. | 


7] HEN. they are green, ſcald them as for dra 
ing, fill your Tarts, and ſweeten them with 
fine Sugar, cut your Lids and ice them. with fine Su- © 
gar, bake them in a quick Oven, and they will look ö 
dlear and well. You may make Tarts of the preſerved 
ones; ſheet your Pans with Sugar-Paſte, ..and bake 
the Paſte by itſelt; then having ſome Covers made 
ke a little Scale (you may have them made of Tin) 
you may cut their Lids on them, in the ſame Man- 
* do ee e ice them and e | 
them 
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them 1 fill your Tarts, and lay on your Coyets. 
« You, may order any preſerved Fruit. the. ſame Way. 
Jou mutt butter the Tins before you tay on.the Bale 
to cut it. ä | 
| "To 0 make Coofterty WW; Int. F 
Vin aux Groſeilles. 


T5 the ripe white Berries, 175 them into A 
Veſſel, and pour on them a 


them ſtand till the Liquor is impregnated with the 


; ſtir it well together till it is all in a Ferment, let 
You may put in it ſome Orange Peel, if you like 


each Bottle a Bit of Sugar, and two or three Raiſins. 


To make Gooſberry Fell.” g 
+. 3 Du Gellte. aux Groſelles 1 5 


. ; 9 


as you did that for bottling; put to it a ſuffi- 


Glaſſes you pleaſe. This 7 is much better than 
Apple Jelly: If you mak a good Quantity of this, 
it will ſerve you all the Year rg make into Jelly, or 


5 Bae Caces of them. See Apricots. 


2 0 make a "Marmalade of Roſes and Almonds. if 


Des Roſes en Marmalade. 


AKE Half a Pound, blanch and beat them very 
fine; with Roſe-Warter ; ; take two Ounces of 


three Quarters of a Pound of double-refin'd Sugar, 
break i it into Pieces, * it With Water; let it 


fficient Quantity 
of boiling Water ; cover the Veſſel very cloſe, let 


Juice a Month; draw it out and put it into another 
N and put as much fine Sugar to it as will werten 


& ſtand to ſettle and fine; cover it cloſe, then bottle 


5 Flavour. If you would drink it ſoon, put into 


ARE what Quantity of Juice you pleaſe, cen 8 


cient Quantity of Sugar, boil, and ſkim it when it is 
cold; put in your preſerv'd Fruit with it, into what 


for other Things, as above - mention? d. To make : 


2 8 wn ER EIENS 


the Leaves of: Damaſk Roſes, beat fine likewiſe; take 


$1185. ; * | | boil 
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"boil to a Candy- -height, ſkim it. and put in your 
Almonds and Roſes, let it boil up, and keep it 1 * 1 


ing for a Minute; put it into a Flue- Pot, that you may 


the eaſier cut it out when cold; tie it down with a 
double Paper, 5 it in a dry Place. 


To dry Roſes. 
Des Roſes 4 Secht.. | 


yIck off tl Leaves, and put them into . 
Pewter Diſhes, and ſet them in the Sun to dry, 
a them till they be quite dry; don't put too many 
together, put them into large Mouth Bottles, cork d | 
Ok. and keep them in a. dry Place. _. . , 
To make Roſe Water. Wes 
Ea de Roſes,” Ee IS. 
AKE Roſes when juſt blown, gather them when 
che Sun has dried off the Dew; pick the Leaves 
7. the Stalks and Seeds, ſpread the Leaves on a 
Cloth till they are dry from any Moiſture; then put 
as many as you can conveniently into a Pewter Still; 
put on the Top, and paſte it round; then having your 
Bottle clean and dry. place vour Bottle to the Noſe 
of the Still, and tie a Cloth round it to keep in the 
Scent; then make a flow Fire under your still, * 
it begins to drop you may increaſe it a little, but 
take Care you don't makg.your Fire too fierce; when 
it begins to ſlack, draw Sit your Fire by Degrees; 
when it has done dropping take off the Top of the 
Still, and turn the Cake, and let it lie till quite dry. 
Some FS, theſe Cakes amongft their Cloaths. 


-i To make Artichakes keep all the hs 5 A 1 
Alrtichaux a garder tout Anis. 5 yy 
Rrichokes being of great Uſe in pond hk . 
1 hall begin with the Method of keeping them 
all the Vear. Take a Quantity of Water, ſuitable to 


ee chat! is char will cover aged make it | 
= ms f 


. 13 | 4 Ke 1 
. d i 
. 
* N . 


is 1 HA KR 1 


ae Brine, Boi iv very well, let your galt be 
Hay and Common Salt, ſtram it and let it ftand-to fap- 
tie, then pate off the Leaves with'a ſharp! Knife, and 
bo them till you cam take out the-Chokes z put them 
into Water as you do them, then ſcrape them clean, 
and cut a Lemon in two and rub them with it, to make 
them white; then boil them a little more in Salt- Wa- 
ter ogy Vinegar; put your firſt Brine 1 into the Veſſel 

: 7” * —8 cep the rn ing tken put in your Arti- 

 EfGaks, let the laſt 1iquot that you. boi'a; ſtand ta 
cool and fetfle, and wh the elear of that in HKewiſe; 
then put Oil en the Top, firſt lay on a Slate to keep | 
them under the Pickle, tie them down with Leather | 
to keep for your Ule when you would Ule any of 
them, ſteep them in warm Mg to take out the Salt, 
when you have prepared them, as for puttin them 
Into the Pickle, you may ſtrin FEA on a Packthreatl | 
"with 4 pickitig ae, afd then up in the 
Kitchen to Arp, or dry them Fs a "ack Oven. Lou 


Z | an keep them atiother Way, pate them as you did 
A nt 


"Uke out the Chokes, and put them into Water, 
br tiny Will tufh black, then tub them with Lemon 
8 „and put then inte Flour, then lay them on 
Tplinted Sives, ot wired Sives, and dfy them in an Oven, 
yon ate directed above, keep them in a Box, in 4 
Ay Place; When ybu would, uſe them, ſoke them 
twehty four Fours in warm Water, and boil et 
Nga, and they will eat very well. 


F fo dreſs Artithokes. 
At, Artirbaur aprett. 
r Shall woc yore, 1 Ways of dre 
therf.. mall f tnention the plain Way, 


though Lohn by „ Brea your Artichokes be 
put with their Stalki 3 on them, two Hands long, then 
break the Stalk off from the Artichokes, and it will 
Mraw out the Strings from the Bottoms, elpecially if 
they are. kept. a Day af va gut a Bit of the Top off 
Rig put them into Water, w wam them well ane Ke 

em 
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ther in hard Water, till you can draw out a Leaf 
eaſlly, then diſh them with a Cup of melted Butter 
w ehe Middle. When your Artichokes are prepared 
and orded as for Pickling, then boil them quite 


tender, in the ſame Sort of Liquor as in the laſt Direction 


for pickling; then diſh and ſend them up with plain 
n or t utter and Gravey, and a little Juice of Le- 
; you may garni them with fried Artichokes, 


5 re directed. Take the ſmall ones and cut them % 


In four, take out the Chokes; blanch them in boiling 

Water, dry and flour them, and fry them in clarified 
Butter; you may make'a Diſh of 9 with a : Cup 
of plain | Butter in the Middle, | 


To fry Artichokes, 
Des Artichaux frit. 


To try Artichokes j in Batter, when they are 1 c 
take off the Leaves and Chokes, cut the Bottoms in 
Pieces, lay them to marinate in Vinegar, Water, Salt, 

Pepper, and a ſliced Onion, an Hour; take them out 
and make a ſtiff Batter for them of Eggs, Flour, 
a little Milk, Salt, and oil'd Butter; dip them in it 

and wt them in clarified Butter; ſend Butter up in a 
Cup, and arniſh them with tryed Parſley ; you may 

put in a littſe White Wine, that is, into the Batter, you 
nent ſend them in with a white Lear; as for a white 

Fricaſey, adding ſome freſh Muſhrooms prepared as 
directed for a white Fricaſey of Muſhroums. You 
may cut Artichokes in Pieces, and PE them into any 
Thing done in the brown Way, and likewiſe in ſeveral | 
Fes as. I bak mention in their proper Places. i 

70 preſerve Currants, "gt "I 

, Des Corinth d preſerve, 

* 0 nb Currants, take the largeſt, red ones you 
1 can get, lay the Bunches an the Bottom of a 
ſp hnted Sieve, till the next Day, then pick as mary 
from Phe Sete! as you! think will be enough to make 
% no 


_ . 


Qs 2 dreſs | a Pig 4 la Smithergill. 748 97 wal 


joe rie 
into a Syrrup, for thoſe, you deſign to preſerye, , T 
24 Fond of 89 9.5 A Pound el fi 5 Nh 


1 


he ac 5 ound "of 0 ar beat nd. fitted, f pt It, 4 
by Degrees, let them 8 5 5 p. in 


999 


| m 
in Pots or Glaſſes; if who. would candy. them, make : 


1 ſtrong Syrrup, let it boil to 2 * height, which 
| 4 


vou may know by « lropping it on a late, Put in your 
_urrants, give them two or three Turns, and tie as ma- 


N ny in a Zonch 2s you pleaſe; lay them on a Sieve 


firſt, drudge with Sugar, and dry them in a drying 


«. » of 


uſe with Cherries, 
DNS: E 


* 1 


Kok or in a ſlow Oyen. You may ſave the — 4 


Ralberries,| n or Re 


MN 7 0 mak ce. Tb. wh K. 


TE b „ f 2; Ae; 8 
TT AKE a Pint of Wa ater: 8 a Fen? of oodles: 
1 refin'd Sugar, make it into a Syrrup, | boil it 


— and ſkim it, let it boil till it comes almoſt 
to a Candy height, then having ſome Currants picked 
into a Jar or Pucher,: and ſet mto a Pot of Wares) 


ſtopped cloſe and boiled till the Currants burſt, ſtrain 
them through a Jelly Bag, and put a Pint of this Juice 
tothe: Syrtup before prepared; boil it for two Minutes 
und ſbim it, and put it into Pots or Glaſſes. e cara 
be aeter and Currant Jame, ſee Raſberry Jame. 


{05S 
TILE F FE 1 


Cochonde! lait 4 ha Smit bergall. 


FTER your. Pig 18 haired, cleaned, and caſhed 
very well, cut-off the Head and cleave it down 
e Middle, as you would a Lamb; cut it into four 


Quarters, truſs it like Lamb, pity it 0n.A-{mall Spit and 
_ roaſt till the Skin begins to {tiff aa ſo that you can 
=— Ar eit ike Roaſt Pork, but Hirſt, take it from the 


55 you may cut the. Skin into i ate 1 


ART Y 'COOKERY, 15 


Pleaſe, then take a deep Stew pan, and take a Dtai inet ; 
that will fit it, lay in your Pig with the Skin op! 
wards; then having provided moſt Sotts of Sweet 
Herbs, as Thyme, Paiſley, Winter Savery, Sweet 
Margeram, Shallor, Onion, a Handful of Parſley Roors, 
Tome Salt, a Bay Leaf or two, ſome White epper 
and Mace, ſome Coriander Seeds, a large Lemon cut 
in Slices; put in as much Salt as you | think will do, 
then clean the Head, by cutting it on the under Me 
ard taking out the Throttle and the Guts; wa 
very clean, and bind it with Tape, to keep it w 5 
Jay it in the Middle of the Pig, then faſten or tie 2 
Cloth round your Drainer and Pig, to keep it tight, and 
Put in as much Water as will cover it, with'a Pint of 
25 gar, and a Quarter of a Pound of Rice, ſome Veal, 
that is a Knockle, with a Scrag of Mutton, chopped 
ſmall Bones and all, ſoke it weft! in warm Water and 
put it to the Pig, cover it cloſe and let it boil ſoftly, 
kim it well, let it boil two Hours, then take it off, i 
it ſtand to cool, take it up and lay it into a convement 
Thing that will hold it, warm the Liquot and firain 
it, let it ſtard to cool, take the Fat from the Top; and 
the Sediment from the Bottom, wipe the Pig clean 
from the Herbs and Spices, or 'waſh them, off wier 
_ Tome of the Liquor; if the Liquor be not rart enough, 
put in a little more Vinegar; z put the Pig into it when 
you would uſe it; diſh it on a China Diſh, with the 
Head in the Miadle, the two hind Quarters oppoſite 


one to the other, and fore Quarters the ſame; Garn — TV a 


it with a good deal of raw Parſley and Siville Orange. 
If you would eat it hot, take the Skin and lard the 
lane Part, half roaſt it, and ſtew it as before; make 
4 Ragoo for it. See ragoo'd Sweatbreads, or you may 
ſend it up with ſtew'd Cellery, or with Caper Sauce. If 
your Pig be large and fat, you may cut it as before, 
kin, and lard it with Parſley ;-having a Pot b& Water 

bqiling hot, put in your Pig for a Minute, take it up, | 
at 1 rr ; dridge it with TOs baſte it with ks 


n * 4 * 4. 4 
RL le a 
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Gl in und rvaſt .it as you do Lamb, and you, cunfiaige 
tell the Difference, if you eat it with, Minced- dance, 
, e Ti v rant a Pig n-va-Grandivell;:' N 
SO Cochon'de lait @ d Gren 'V 09-9 


rei . 


ABU e ee 
AKE a nice fat Pig, and not above twelve Da 


9 
* 


A old, let it be cleaned, take out the Liver, take 
off the Gall, mince it fine, with a little Beef Sift, ſotne 
arſley; à very little Thyme, Tome Bread Crumbs, 'a 
little Sage, Nutmeg, and Saltz put it inte the Pig” 
Belly, ſo it up, ſkewer it, ſpit it, lay it ara Diſtance 
From the Fire, till it hardens, then rub it over with 
Olive Oilz when it is toaſted, cut it up, take out the 
Pudding, mix it with Butter and Gravey; and put it tc 
the Pig; ſqueeze in alittle Lemon, ſend it up hot Pig the 
German Way; when it is ſcalded, drawn; and cleaned, 
cut it into Quarters and lein it, truſs it like Lamb, 
dtidge it with Flour, and brown it in good Beef Drop- 

Pings; take it out to drain, then make it brown with 
a good Piece of Butter, dridge in ſome Flour, put in 
ſome Gravey drawn from Ham and Veal; put in,your 


Pig, ſeaſon it with an Onion ſtuck with Clotes, a E 
F got af Sweet Herbs, Pepper, Salt, and Nutineg ; let 
i ſtew till almoſt enough, then put in Half a Pint of 


> + * 


White Wine, then take Half a Hundred of Oſſters 


5 "OT / 
* * 7 g 


Blanch and beard them. ſaye the Liquor, make another 
brown, and put in your Oiſters and the Liquor, put in 
Bo. Aafew Capers, adittle Anchovy and Onion ſhred fine, 
= -queecze in ſome Lemon, ſtrain in ſome of the Liquor, 
i then you may put in the Pig, ſkim off the Fat, 
and ſtrain in the reſt; you may. put in ſome Olives 


ſtew d, let the Sauce be the Thickneſs of a thin Cream, _ 


Alalt it to your Taſte, diſh the Pig, and pour the Sauce 
over it; garniſh it with fried Parlley and Lemon. | 
+, » To-make white Fricaſey of a Pig. 
— »Caorhendella.en Fricafte blanche. 
X7 HEN ' cleaned, cut it into Pieces and ſkin it, 
Vet it lie to ſoke in warm Water, then ach 
* — 
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godd Piece of Butter, put it into a Stew pan, walh out 
your Pig and drain it well, put it to the Buttei, wit a 
large Onion, a Faggot of + cut Herbs, fome whole 
Pepper, Mace, and a little Salt; cover it cloſe, and 
ſet it. on a flow Fire to ſtew till pretty tender, then 
walh it out from the Liquor, and put it into a cla 
Stew-pan, With 4 ſufficient Quantity of Cream, d 
Yolks of three ot four raw Eggs, an Anchovy "thre 
ind with's little Oliva,” Binge pet 2 littſe Nn 


f £5 15 was ſtew'd; in; err it on th Five keep it 25 


"Tg ; 61 a N the Freach "Og 
it 10 a Cac boa de lait & la Francoiſe. 


5. T few; it is cleaned, ſpit it⸗ lay it at a — 
| iſtagce from the 7 ire, till it is hardened, then 


cut it up, and cut it into pretty handſome Pieces; ſtew 
it in 836 ſirong r Broth and half et a Pint ot White 


n 


Dao fo 8 in TG bebe put in a 4 Virts' ene 
and Thyme; when it is enough, diſh it on dippets, | 
mg Liquor it was ſew? di in, and {kim off che Fat. 1 


„e e n 34; dreſs ral, 11 l Fe 
e — Merion accummodie. 


JoIL . take th- Meat out ot their Shells and 
| Claws, cut the laſt, but not very ſmall, put all 
into a Stew - pan with a little Butter, ſome Vinegar 
wherein Pepper has been ſteeped; grate in a little 
Nutte, ſalt it to your Taſte; but if you. hy 97 
5 of ä 17 chem, they. -w e- 


if * . 1 5 
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tough; clean the Shells eye wellly ftir the Meateto 
imlix all well together; put it into the Shelizygte- 
"nith with the ſmall Claws, and'a little Fennel. ig 1 5 
Wer FLY] 


. N — FT 4.3 90 
1311 2 174. butter Crabs. ain; g 2 >. — 
24 „880. Etrevice as, . 
WW, \RDER Wenn as you dic before, but put in a 
: little Gravey, and thicken them with a Piece of 
Butter wrought in Flour; ſend it in a Diſh with Sippets, 
of white Bread cut thin; you may. ſend it in French 


Rolls, prepared as they a are for e and call them 
[Crab gitar N 


' | en et , 7 N 
. : 1 | 8 nd 4 
1 P 4 iy 7 | 14 ; 4 
STA e La E fry Cream. TO 8 J 
- Ss" | 


1 Tx, balf team and half Milk, ſet it on tlie 
⁊IEFite to boil, then ſtrinkle in ſome Flour, till it 
be pretty ſtiff, put in a little Salt, keep it ſtirring all the 
Time; then butter a Diſh that will conveniently hold it; 
put in the Cream let it ſtand; to cool; make a Batter 

of Eggs, Cream, and a little F our; cut out your 
Cream in Pieces; roll them in this Batter, and fry 
them of a Gold Colour; lay them handſomely in a 
Chinea Diſh; with a Cup of Butter,. Sugar. and White 
4 Wine i in the Middle; Gait with Seville Orange. Or 
=_ vo may put it into the Diſh you deſign to Jena, in, 
and rab it over with the White of an Egg, w pt to a 
3 Froth, mixed with a little melted Butter, at id, 8 
p9oer its drudge it with Sugar, and brown it with a Sal- 
1 lamander, then! it i8 1 Scotch'd N e * | 
"as Ne 10 ET 


es To) make Croge: Tarts. $693 94 505 
Nn ö 0992 
Surren your Petty Pans as for Sure ment Tarts, 

then having ſome Cream prepared as follows; rake 

(half Milk and half Cream, and boil it; take half a 

unt of Flows, put a little Cream to it, and ſtir ich til 

Ix bir he need bear the — of eight Eggs3 put weird 


/ 
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andSogaria willfwcaion them to your Taſte; mix 
Abregrtber; put in a little Salt and à Piece of TY 
ſet it on the Fire, ſtir it till it be thickened; your Mi 
and Cream when mixed, muſt be a Quart; then lay 
ſome of the Cream in the Bottom of your Tarts; then 
lay a Lare of Sweetmeat, either Citron, Orange, Le- 
mon, or any dried Sweat-meat, or white-dried from the 
Syrrup; then lay Cream on the Top; ſmooth them 
1 K K dridge on fine Sugar, and bake them, 


7 o make a Pupton of Rabbits. a. 
Poupetod des Lapin. 


UT them as fora F ricaſey, toſs them up in melted 
Butter, dridge in ſome Flour, put in ſome 
good Gravey, a whole Onion, a Faggot of 1weet Herbs, 
Tome Pepper and Salt, ſhred a little Parſtey, let all ſtew trill 
it is the chieknelt of a Cream; let it ſtand to cool, then 
make ſome good Forc'd- meat and beat it well, tben 
cut ſome thin Slices of Bacon, and butter a Petty-p 
with a cloſe Bottom, or take an Earthen Pan that will 
conveniently hold it; lay a round Piece of Bacon in the 
Bottom, and long Slices round the Sides, leaving a 
Space between each Piece; fill one Space with ſcalded 
Parſley minced fine, and fill another with Rings of Ver- 
miert, ſo as all round roll out a Sheet of F ore d- meat, 
and lay over all, preſs it down with your Hand, put in 
your Rabbits, with ſome Volks of hard Eggs; roll out 


another Sheet of Forc'd-· meat and lid it, cloſe it tigt, MN | 
and bake it two Hours; when baked, looſen it round l 


the Edges with a Knife; turn it upſide down into the 


Diſh you deſign to ſend it in; cut a round Hole in 


the Top, put in ſome Gravey, Butter, and the Juice 


; of N garniſh-it with fried Parſley and OE: 


To make @ Neat's Foo Pudding: .. 
Boudin des Pieds de Beuf. 


* - 7 
* V ”_ 7 z * „ 
„„ + 


. 1 FA a the Fleſh clan of the Bones, en 
very el take the ſame Quantity of Beef Wy — 


2 2 Ss 
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ſhred fine likewiſs.3:.6 e the Quantity of both of 
Bread Crumbs, 1190 thropgh. 20 ullender, as many 
Currants as you think will do; you may put in 92 57 
Lemon, Orange * Citt ron Peal, as you like, ſhre V 
Hiced fine. To one Foot take ſeven Eggs, put in ſame 
Salt, grated Natcheg, and a little beaten jnnamon ; 
Mix all togethet, with a little Milk, make it E. 
Nis; dutter and flour 4 Cloth, tie it vp tight, 408 
it tuo Hoursy let the Sauce be utter, White Wine, 
Sugar, and the Juice of an Orange. „ Calf's NY 
1 Is made the ſame Way. Rc 1 


EE 27 g male a 4 Pudding. . 14 0) 1% ap 
5.2) | Boudins de Foie de Frau. "3a Ge. 
Livih pudding is made Fre fare Way, but 
. firſt Hall vn and be or ſhred it very 5 | 
you may pu 4 G Jaf s of White Wine, Sack, or | PA 
"Nr W 0 theſe Þ uddings as you. a Yagi 
whe Ta make a Pudding n 
r e Boudin en e iche 


*TF MAKE ; a Pound of Mom, or what Quantity — 
pleaſe, take the ſame of Suet, ſhred very fines, 
Warm a Pint of Milk, put in a Spopntul of good Veſt, 

and ſix Eggs; make a Hole in the Middle of the Flour, 


| = ſtrain in your Milk, Yeſt, and Eggs; put in a little 
Satt, ſtir it till it is the Thickneſs of a thin Batter, ſtrew 


ſame Flour over it, ſet it betorę the Fire to riſe, cover- 


| F cd witha Cloth; then haying a men Quantity of 


[ = Cugrants waſhed and picked, put t 


em in with the 


=. ue, grate in ſome Nutmeg, put in a little Cinnamon, J 


= int 
2, and hake it * Har Fa 


aſe. Water, work it ta à Paſte with, Cream ; put. 
me candied, Pral; . burte d Aa Baking Pan, put it 


i Fup with ſweet al 
4 as before, 1 21 | Lk (Gt. 
3 N e Na 


. * — 
£7 7 : "A * * * | | 5 54 . » 3 . . > «4s # * 1 
tie 1 1T6-make Almond Milk. Pe oy VE $4 25h 
4 ? : 1 $ o L f «4 * 1 4 Ge ET 7.8 8; " If 1 # \ *. . ; Fe be 7 | ma 
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ord bitter, blanch and pound them in a Mortar, 
| 1 0 „in A little Milk to keep, them from oiling, beat 


Hand till almoſt cold, mix the Almonds. with. it, And 
rain it through A Napkin. z. wring It tjgnt tq get all 
you. can out of it, put it into a Stew. pan with a-Stalk 
of Cinnamon; ſet it on 2 ©tqve, ſtirring it with 2 
Whiſk till it begin to thicken 3 put in as much Sugar , 
as will ſweeten it; put in a little Salt, cut ſome Na- 


ples Biſcuit thin, and brown it before the Fire, put ix 5 


into your | Diſh or Baſon, pour che Milk o on it and Fe 
it 1 „ 
Another W's Take Milk and Cream, as. hefore, 
| hall them with. a Stick of Cinnamon, ſome Lemeg 
Peal, a little Salt, and as much Sugar as will ſweeten 
it; beat ſix Eggs, mix it with your Milk, ſtrain. all 
through a Sieve, and mix it with the ſame Quantity as 


before, ordered the ſame Way, put it into a Stew- . "xi 


ſet it on the Fire, ftir it till it begins to thicken; put ir 
into a Glaſs Baſon, and ſtrew it over vith, OY 
Comtorts, or ſtick it with Almonds. 


y a * m 
«- * 
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T0 farce Sheeps To yes. 20, oaks 
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Unis de Mouton fais. 
 AKE the largeſt you can get, rub them with Sale -. 
and waſh them clean, then farce them as follows 4; - 
a. - +. LA | 


ul the Breaſts of Fowls or Veal, a little Lean 6 
Ham, ſome Muſhrooms, Parſley, two or three young 
Onions, Pepper, Salt, and a Piece of Beef Suet, with 
ſome Crumbs of Bread ; mince all very fine, work it up” 
with the Yolks of Epgs, pound it fine in a Mortar z 
then cut a Hole nigh che Koats of the Tongues and 
thruſt your Finger the whole Length of them; break. 
| fie Skin as little as poſſible; then ſtuff your Tongues . 


with 


14 K 1. 105 Be FAS? of | ſweet 1 KOFeE a in 2 5 


very fine, then boil a Quiart 6 of New-milk,. let it 


8 : "oy oP * * . pe) * ys - 1 2 7 N py £ 22 1 _— 3 n * . : . . py 
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= 5 ary in Revere, Gt. moiſten them with hae 


6 10 Oben tg brown, or 5590 the Fire | baſte chem 
© 2 With Butter, then make a Ragod of two or three Veal 
ge Sweetbregds: cutin Dice. See Sweetbreads how to make, 


. * Pour, frir it till ir turns brown, put in ſome good 


. 

* a 3 
1 Ref boiled tender. 
9 K FL vo 
5 . 

' £5 * 
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2 K ES * E R * 
in che Farce, and de w'then 2 la. braiſe, as you are di- 


» 


Fou may braile Sheep Rumps the ſame Way, 
nd ſome done with the Tongurs, .. You, may do Cf 
T ongues the ſame Way, or a Neat's Tongue, and tend 
it vp in the Os 5 boiled Fows, a TR: the Bash 
ae 14% i} 85 

To * 2 Ragoo to. ub a Marz Tongue, Be," W 


Or I | Ragoit a" une. Langue.” [ok . 17 
; i AKE a is Sp, put into it a Quarter of a Pound 
1 of Butter, ſtir it till melted, dridge in ſome 


Gravey ; if you make ufe of it in Winter, you may vie 
Catrots and I urnips cut in Dice and fried in elarified 


Butter, or ſmall Onions pealed and ſcalded in Water, 
_ Aried; and fried, put them into your Gravey prepared 
EE as above, ſeaſoned with Pepper and Salt; ſtew in it a 
Faggot of ſweet Herbs, put in a little Vinegar, or the 

J]uſce of a Lemon; let it ſtew till it renders your- | 
ERocoots, and it is the Thickneſs of a Cream. This is 


good for eef ſtew'd a-1a-braiſe, or a Breaſt of Mutton ; F 
add to it ſome Capers ; if tor Beef, you may put in 
ſome Muſtard; this a good Sauce tor 2 thin Flank, * 


Ce * 4 „ 
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8 t Pikes 7 lebte, W ex 
5 Pane pure 4 Articbaur. eee 
Ro oth a Dozen of the largeſt you can get. 


till tender, take off the Leaves, and rub the | 


Bottoms through a Cullinder ; be ſure to take out the 
Chokes; then leaving ſome good: ſtrong Broth, made 
as directed before; add as much to the pulp'd 
Artichokes as will be enough for your Diſh; then 
take the Cruſts of two French Rolls, [5k them 
in ſtrong Broth, and rub it through a Sieve or Cullin- 
der; take ſome Cellery, wafh it, cut it ſmall; with 
two or three Onions ſhred fine, and two or three 
Cabbage Lettices; waſh all well, put a Piece of Butter 
into a Stew. pan, with your Herbs, and a little Salt; 
cover it cloſe, and ſtew it tender over a. ſlow, Fire; 

then put it to the reſt of your Soop, then pare in two 
or three Artichokes; take out the Chokes, and cut 
the Bottoms in ſmall Dice, and fry them in clarified 


Butter, and put them to your Soop; then fry ſome 


dic'd Bread, and drain it well; put the Bread into 


your Soop Diſh, ſkim all the Fat off the:Soop ;.farce i 


a large Aftichoke Bottom, and put it into the "Middle 
of your Diſh. Diſh up your Soop, ſeaſon it to your | 
Taſte, and garniſh i it with blanch” d LOGS. fend. * 


a 1 hot. | 


PE 
* 


ol 


De la Maru? a a > Appreer. 


with two or three Onions, and a Drainer under it 
when it is well boil'd take off the Skin, and ſet it to 


drain; ſlide it into your Diſh; ſend round it fried 
_"Smelts s 


$79 1938 Fm 


TAKE a middling Ling, turn it round, boil 9 
1 it in hard Water, Vinegar, Pepper, and Salt, 


18 4 HH OR E RU 
Smelts i or what vou can get. Gargich vith 


fried Parſley and Lemon; ſend a Boat > . madg. 


as dxected before, for Fiſh. ;. n 
3 =; 1, adreſs Seate. er Thornback. 9 but 
Nahe accommodecrs 2 16 bn. 


on both Sides as you'do Soles; cut it mto-wwhiat 

| Pieces you pleafe ; throw it into hard Water; and it 
'B will turn round; take it out and dry it, and rub it 
oper with Eggs; | dridge it with Salt and, Bread. 
\ I Crumbs, bake It. of a fine brown Colour, baſte it wich 
Butter, and lay it round your Ling, or ſend it by ir- 

8 ſelf ; it is commonly eat with Mo 

boi . and ſent up with Sauce as „ 


Wb Te make a Veniſon Paſty. 24.3 Show 
„ Putt di Venaiſen d rr ber 


cut it into round Pieces; ſeaſon it with 


bdeet, and cut it round; lay a Piece all round, che 
=. e then wet the Paſte, and lay a Sheet over alt, 
__ nf phe it handſomely; then butter a Paper 
Wh over it, and bake it in a moderate Oven 

— 5 wr Tours 3. bake: the Bones in a Pot, ſeaſon'd 
With Peppet and Salt; put as much Water to them 
s will cover them, and tie them down with a double 

1 Paper; ; ſtrain iethrough a dieve, cut a Hale in the Top 


of the Paſty, and put in a ſufficient Quantity of this | 


Liquor g lay on the Piece again and ſend it up. Some 


| E bake the Veniſon firſt in coarſe Paſte; unt. E ial W kaye 


es, the Diſcretion of the Maker. (19 J 8.90 
298 2 25 011 


2 - 0 7 7%, 3 97 male 4 Pi len of Applet. 
FPaapeten de bonne, 


1 
* 5 
3 


Kick tte out Guts, and the Head off, ah ſleifr it 


ard and Butter, or 


AE a Side of Veniton, bone and ſkin it, uit 5 


F F "ahd Salt, prick. it with the Point of a Knife. | 
Hake ſome Paſte as before directed, roll it into a 


ARE wa abs our Renles, do ke 4 
| ae c them, * Their TE of Sogar pt . 
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3 N e Lemans 
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Marmalade with n wa Biſket and ee 


Ta- Eggs. l I 2339 QT e % 
aan Wat Golden-Pippins. or green Fennit ans, = 


ail. Des Pommer d Or etivllad 


3 


: Tuff, or Turts, Apple Pyes, &c. 
d ble nt Er. 45 
EY? Bignets des Pommes. 3s e 


Ele da, ur all well together; 


ich a Stſek of Cindi; bil ir till it 105 clear ard? 


Pretty (tiff; let it de cold, then fm! a Dich that o 
deb a to put it in; you may lay inChierrics, Cutrants ? 

ew'd Pears D Waärters; cut a Cover in Puff paſte, 
arid lay over it; ice it and bake it. Some mix the 


A 


Age "My core them with a fine Scope; put 
dito cold Water, As much as will cover "heed, 
Wl l. a little Loaf. Sog ar, a Stick of Cinnanson, form BD 
Lemon Rind cut like Thread; ſo cover them down 
with a Sheet of Writing-Paper, and ſet them om 4 
gentle Fire; let them ſtew till they be very tender 


and clear; take them out, and bbil. up the Liquor 


115 a little more Sugar put W in Tow 0 or 
| W 5 
4.43 To bake. Apples red. B's e Þ 
Aal Des Pommes cuit au far. 8 W 
N ARE 40 core them; / put them into a Pot with. 
Sugar, and a little Cockineal; bear fine and diet 


in à fine Rag; cover them Vith coarſe Paſte; and 
be very ter FM 


bake them in a flow Oven till) 
then mix them well and uſe them as you like; 4 


* 
- 


45 K 


eu, tlie 0 _ 


w ore. RY 
Slices; ſcald-them a little in Water; lay them 


pare them; 


on . Sieve to dry; then make a Batter of a Pint ot 
Flour, Half a Pint of Cream, and fix Eggs; leave 
out four Whites, beat them very well and ſt rain 1 


put in a little potted: Sugar, a little beaten Cinnamon, 
zit that does nat 


make it 3 add a LON more Cream, by 


Et. 7 


41 . 2 
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| take M are. you don't make it too thin; 1 1 in 
Your pples, Slice by Slice, and fry them in hot Lard 
3 Sügt render'd, or clarified Butter, hich is the 
Veſt”; fer them before, he Fire, on a Drainer till you 
have h all, Dich . hem aud TUM on line Sugar. 


7 4 on. 1 - 0  mgke Pancakes of. abe Jane. Ber fr 
Dies Gateaux mince frit an Poel. 


Ur a little Fat in the Bottom of your Pan [ then 

put in ſome Butter, but your butter muſt be 

1 EY thinner; then lay on ſome Apples, then ſome 
I Barter on them; fry them of a light Brown on both 
4 Sides; ſtrew on Sugar betwixt cath Pancake, and { ome 
. gn the Top. Tou may garniſh” your Diſh Vin de Se- 
di Orange, 1 5 
.To make. an Apple 1 anzey. 


Des Pommes au 7. anaiſe, f 


Rebaſt your Apples as before; take two Naples 
Biſkets, and rub them through a Culhnder, | 

then boil a Quart of Cream and Milk, and put to it; 
cover it and lex: it ſtand, then beat twelve Eggs, leave 

| t five Whites, and rain them in; put in Half a 
| 85 of Spinage Juice, with a little Tanzey Juice, a 
Quarter of a Pound of Butter melted, and as. much 
1 Ne as will ſweeten 1 it to your Taſte, grate in a little 
| Nutmeg, mix all together, and ſtir it over the Fire 
1 till it be thick; butter a Paper and lay it in the 


14 


8 4 1 
LW) S 5 2 


* 


Bottom of your Diſh; put in ſome of the Tanzey, 
lay on ſome Apples, then Tanzey till your Diſh is 
fill'd; then bake. it, turn it into a Diſh, take off the 
Paper, Ar 1 with Seville Orange, and n 
N 


ub walks Mutton d 4. to Rot. To 

Ns . ; — ; Mouton à da Royal. TY 82 4 
a | "ARE a Giz ggot of Mutton, that 1, „ eg d 
a Part of the Loin, cut like a Haunch of Veni- 


bonz. Jar the thick Fart: ot. Fe Les; Paper it with 
e double 


19 
» 


<6 
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double Paper, and half roaff it; then lay! in ſome Bards 
of Bacon, and Slices of lean Beef in the Bottom! 'of 
a Stew pan, ſeaſon with tweet Herbs. Pepper, and 
Salt; then lay in Mutton with the larded Side 
| downwards, cover Ms under, ſeaſon'd as before; ſer 
it on a flow Fire, lay ſome lighted Charcoal on the 
Lid; let it ſtew, for an Hour, then put in a Pint of 
Claret ; ; let it ſtew for another Hour, take Care it 

not burn, if you find it in Danger, put in ſome gogd 
Gravey; make a Ragoo of Sweetbreads for it as directed. 
See Sweetbreads. Strain the Liquor from the Mutton, 
lay the Mutton in the Diſh, ſkin off the Far, put the 
Gravey to your Ragoo, heat all together, and pour it 
over your Meat. Garniſh with fried * and 


Pickles. 
| * 0 dreſs Chickens Fe Barbary Wa 2. 


Poulets d la e 


Tus them as for boiling, and break down their 
Breaſt-bones ; ſinge them; let them lie in warm 
Water to ſoak out their Blood; then make a well- 
 Teaſon'd. Forc'd-meat for them, with a: good deaf of 
Parſley, ſtuff their Bellies with it, and boil them in 
ſkim'd Milk, with a good Quantity of ſweet Herbs; 


let the Milk boil before you put them in, Half an i 


Hour will boil them; then take them up, and dey 
them with a Cloth, egg and bread them put 
them into an Oven to brown, then make the Sauce 
as follows: Take an Anchovey, ſhred it fine with an 
Onion, then ſhred a few Capers, and a pretty deal of 
Parſley; put a Piece of Butter into a Stew-pan, duſt 
in ſome Flour, ſtir it, and put in a Ladle- full of good 
_ Gravey.z, put in the Herbs and Capers with the Juice 
of Lemon, their Livers ſcalded and ſhred; mix all 
together with a I adle- full of drawn Butter, and put 

it over your Chicken. Garniſh with Lemon and 
Eaberie. 175 : "MIT Bhs 
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Rabbin 


COTS XE N 


. Rabbits #14 hn eden flix. 


1 * Wa 111 , 


p 5 4005 2 


wy. 6 nt Lin la Sag rx. 


_y 


F RUSS your Rabbits as J 
. make a Pudding for | Be 
3 * ſhicd fine, with the Crumb: of a French Roll ſoak d 
3 f EY. {in Cream, their Livers ſhred fine with Shallot and 
A "Tome Parſley ; ſeaſon it with Pepper, Salt, and Nut- 
E - _ © mieg, a tirffe Lemon Peel minc'd fine; work i- all 5 
== my together withan Egg, pur it into their Bellies, few 
2 © them up and ſpit them; lay on their Backs Bards: of 
W-.-.: Bac ni tie them on with Packthread, roaſt them, and 
5 -- them well with Butter; when they are enough 
* 8 take off the Bacon, and take out the Pudding that 
W in their Bellies, mix it with Gravey and Butter, and 
3 ſqueeze i in ſome Lemon. Diſh-the Rabbits, and put : 
the Sauct over them, lay on the Bards of W and 
3 r with wa and Lemon. By Ip 
To make Veal Cutlts, © 
; | Cottelets de Veau, a Hat gh writings.” 
T them off a Leg of Veal a Quarter of attic 
thick, let them be all of a Size as nigh as you 
een, hack them with the Back of a Knife, waſh them 
over nith the Volks of Eggs and melted Butter, ſtrinkle 
tkm over on both Sides with Bread Crumbs, Parſley, 
Add a httle i hyme; broil them on a Charcoal Fire. 


— he Sauce is Butter, Gravey, and Muſhrooms, Ser. 
8 N 2 MS "uy e of Bacon and Bee | 
IS To make Black Cabos. 


5 . 4 8 e 42 on appelle Bounets noir. 


AKE what Quantity of Apples vou pleaſe, cut 
1 them in two, take out the Cores, lay them in 
2 flat bottom'd Dripping pan, and put to them ſome 
ted Wine ſweetemd with Sugar; lay in ſome Bits of 
«mon. Peel, wet the Apples with Water, 
» be e and a ens in a hot f 
will _ 


„ LCF * 4 
» 7 F oh, = 0 py 
* "7 % Wt > + 3, UF Ve © 12 M 4 44s * - 
N : * 


7 will ike the OE: on. _ Top: bs as ſtand 3 

till they be ng ok let them ſtanef to cool; then take 

them up with a thin Knife, and fl|-the Skins with the . | 
- Pulp chat will te out. Diſh them and grate 6h Su- 

gar. You! mapa up aCup of Cream in che Middle. 


7 AO 15 171 To Reto Barbdl. © 1 N # * if * Z alt; 
PITS 11 08 Rat +. 11 8 
Barbeuu efuvet. . Nee 3-4 £601: ; 
2 Fat 5 them, then fry them a little: i in A 
Butter; take them ont, and brown your Pan RK 
"ih Butter and Flour z put in a Quart of Red Wine, A, 


with two Anchovies ſhred fine, with 4 little Onion; | 
put in a little whole Pepper and Mace, a Faggot of © 
. fweer Herbs, and the Juice of a Lemon; put. in your . 
. Fiſh, and let them ftew in this. till they be enough; VB 
let your Pan be cloſe covered. Piſh them with-the 
Sauce that is at them, add ſome melted Butter, take 
out the ſweet Herbs. Garniſh: with Horſe Raddifh —_ 
and Lemon. en ; 
270 broi Barbel. - 


8 


SCALE Fe A them, waſh and rub them dry 
with 8 Cloth, rub them well with Flour, run 

F your Gridiron with a Bit of fat Bacon, lay on the 
" Fiſh, and broil them on a very ſlow Fire, turn them; if 
tlien take a Gill of White Wine, with a little good _ 
ſtrong Broth or Gravey, the Juice of Half a Ee 1 
a little Anghovey and Onion ſhred fine; put in your 
Butter, duſt in a little Flour ; draw * your Sauce e ll 
pretty thick, put it in your Diſh, and lay: y Fin 3 
bn it. Garniſh with Barberries and . „ 

a To pickle Barbel. . As 225 
Rk en 9 9 © 12 — 


4 


gh 2 N 2 

. 

BE To FR O Ur 12 . 

k F 

| ns 

s 5 1 ar as 
: i 1 8 „ 1163 05 
Aflac} lov Do . B 


4 JAKE. a Rump or Part of the Ribs, or Surlain, = 
| h and roaſt it; when it is almoſt enough, — 
> draw 


14% 1 1 * 1 c K E RG 


Ane it, _ up. the Skin, and cut as much off 
the Beef out as you like, ſhred it fine with ſome 
Pickles, Thyme, Parſley, and Onion, mix it with 7 
Gtavey, a little pore and Salt, and make it hot i 


n over the 
then fill up the Place where you cut it out, lay it 


an Oyen tor Halt an Hour, firſt ſkewer down the 


in a little Red Wine, if you 75 eaſe into your minc'd 
Beef. You may do à ſmall 


Nie a la Braiſe. 


2 [ nale 4 light Flur Pudding. 
7 = Biaoudiu commune au farine, 


JAKE, a Pint of Milk and a Pint of Cream . 

boil it, let it ſtand to cool, take the Volks of 

5 * Eggs, beat them and run them through a die ve; 
take four Spoonfuls of fine Flour, and put to it a lit- | 
« tle of your Milk and Cream, beat it well with a Wooden 


SHßpoon, mix the reſt with your Eggs, put in a little 


SGalt, mix it all together by Degrees, and beat it well; 
then butter and flour a fine Cloth, and tie it up and 
«boil it an Hour and a Quarter; ſend it in with plan 
Butter, or with ſweet Sauce. You mir boil i it in 4 
Haſon, and tie the Ga over it. 


75 0 2 Cucumber 1 8 
Conconbres farcie. 7 


ARE out the Seeds with a Scoope, pare them 


and fill them with good Forc'd- meat; ſtew them 


5 a- la- braſe, then make a Ragoo of ſliced Cucumbers, 
E 9 1 88 ered, ft Few nen Th 73 


e.4 


ire, with a Piece of good Butter: ; 
ſmooth, draw on the Skin again, and put it into 


Skin; then diſn it up, and garniſh with Horfe-raddifh, | 
Pickles, and Toaſts of 3 3 you may Put 


iece of Beef the ſame 
Way for a Side Diſh; if you can't conveniently roaſt 


it, you may hake it or brajfe- it, as vou like. See 


K 


* 


| JC FR : 1 Uh 75 Po ge, | | 31 = ; Is. ; a} N 9.4 
A n 13 > 1 


atid ſtew 1 it a-Ja-· braſe; then take another Cabbage, and 


whole Cabbage, lay it in . . Diſh, put over it N 


Goolberries (ſee as before mentioned) boil them till 


" pul, #21 


, = 744 F " 
1 7 C _ Chaux, etuvbe. I ET 298 + 1 25 10 


A ARE a Fmall one, cut it through the Middle; 
takc out the Heart, waſh it well, fill the Mid- 
die with Forc'd-meat z put in ſome Muſhrooms into 
yaur F ore d- meat, firſt minced fine; then blanch your 
Cabbage 1 in boiling Water, then ſqueeze 1 it dry, and 
rub it with the Lolk of an Egg within, and then lay in 
your Forc'd-· meat, bind it round with Packthread, 


cut it in four, take out the Heart, cut it fine, with two 
or three Onions, waſh it well and put a Piece of But- 
ter into a Stew- pan 3 put in your ſliced Cabbage and 
Onions, ſtir it, let it ſtew, put in a Ladle full of good 
Gravey; ſtew all together till tender; take up your 


2 and eck it up. Fry 
To 104% Aal, | = iv & 
Cailles roti. ARM eee 


RUSS then wich their Heads on, as you do 

Moore- game; roaſt them, let the Sauce wk . 
* and Butter;; garniſh them with Bread Crumbs, 
boryn'd with butter. i. $131k 17 SPY +4 | ; 


4 wS$ 


{BY 3 
f 


Pigeons 70 Jer ce and rooſt. be 4 
ARE their Livers and mince chem Be” with 131 
ſome Beef, ſweet Parſley, ; a Bit of the Lean of. _—_ 
A 3 ſome Bread Crumbs, Nutn egs, and a little 
Thyme, and Pepper; ſtuff their Bellits | with it ; ſkewer 
them, ſpit and 'Toalt them; let te Sauce be Butter 
Grayey, Parſley, and Lemon. 45 55 lag 
7. o. preſerve. Cherries. 1 15 * . 
oe Crriſes preſervts, "oo 
" JAKE a Pound of the ripeſt Cherries, i off 
| their Stalks, put to them a Pint of the Juice of 


you 


* 1 H eK EKR I 


ou have the Colour taken out of them, ſtrain them 

2 take half a Pint of that Liquor to a Pound of 
Cherties ſtewed, and a Pound of double refined Sugar 
pounded and ſifted; put hall of the Sugar to the 12 


quor, boil it and ſkim, it, put in your | Cherries, add 


the reſt; of the Sugar by Degrees, boil; them till they, 
be clear ; put them into Pots or Glaſſes firſt, ſtir thein 


till they be cold, or they will turn of a purple a . | | 


cht a Paper to fit the Veſſel you put them in, dip it 


in Brandy, lay it on, tie them ache and Py, them. | 


A in a Place not too hot nor too cold. J 4 4095 


To make C berry Brandy Rate. 
Ceriſes Cebu de vie. 1 oh 


4 . WH 


. crack them in a Mortar, and put them to a 
1 -B of the beſt Brandy, let it ſtand till you can get 


ſome good Black Cherries ; then put in what Quanti- 


M you PO and ſweeten | it to Tour ag 


val ee 5 1 


* . F 
, tt 4 


TAKE the Stones of the Cherries | you. preſerved: g 


TAKE MES piece you like, ſoak it in warm Wa- 


ter, boil it a little in Salt and Water, then make 
a Paſte, or Bread Crumbs, robbed through a Cullinder, 


with White Wine and, Butter boiled together, and 


ſweetened with Sugar; mix lome Flour. with your 
Bread Crumbs, to make it hold together; make your 


Paſte retty ſtiff, then take an Earthen Diſh the Big- 


_ neſs of the Diſh 18 7 deſign to ſend it up in, that will 


conveniently hold it, butter the I ottom, and a Sheet 


of Writing Paper, then lay the Paper all over the Difh 3 


roll out a Peace of your Paſte, and lay on the Paper, 


then lay in your Veniſen, with the fat Side down; lay 


Bits of Butter on that, then toll out che reft of your 
Paſte and lay over it and cloſe it down ; bake it till it 


be tender, then looſen the Edges of it, with a ſharp; 


it 


Fointed. Knife, and lay it on the Diſh you deſign to — 


it in, and turn it upſide down, into the Diſh ; take off 


4 
— 


the Writing. Paper, and 


lay a Border of Puff Pate 


& eite Wi Ad oa 4d bt * Ring * $4) A DOS. 
round the Kim of the Diſh, waſh it all over with add 


Fegp beaten, and bake it till the Paſte is enough, and the 
Other coloured fine; 


1 


2 - 


inhamon z draw it bp in a Stew pan, cut a rounc 


2 4 22 e . 2 = 1 . ORD | 2 i 
C 1 


ſend it uß. 


I ſall mention ſome particular Ways of drelig 


. 


Veniſon; but as I have obſerved, plain roaſted, bak'd 
or boil'd, is beſt liked by us Engliſh People. 


Veni ſon ala Royal, = 
Venaiſon a. la Royale. 


breads, Cucumbers, Aſparagus Tops; diſh it and pour 


over it the Ragoo; garniſh it with Seville Orange, 


and fried Parſley. | 
„ To roaft a Shoulder of Veniſon. 5 
%%% „ 


4. flow Fire, put into your Driꝑping pan ſome White 
Wige, Salt, whole Pepper, an Onion iced ; baſte it 


with that, take Care you do not roaſt it too much 
then baſte it with Butter, and dridge it with Flout and 
Bread Crumbs, let it brown, and draw it; take the 


Liquor out of the Dripping- pan, and ſtrain it through 


a Sieve; ſkim off the Fat, make it hot, and put it un- 


ger our Veniſon; you may fend ſome, Currant Jelly 
in a Cup or Boat, made warm with Red Wine; gart 


niſn as you like beſt. Vou may dreſs any other Piece 
af Neniſon the fame Way,. 4 


* » 1 3& 


en 4 IE. 22 1287 $f i£ r 
ner" de chen take ſomme_Red-Wine, the 
BER a Lemon, Butter, Sugar, with ſome beaten 


TAKE a Haunch of Veniſon, and three Parts 
1 roaſt it; draw it and ſtew. it a: la- braiſe, as you 
do a Piece of Beef; then make a Ragoo of Sweat- 


1 


„ , — Tet. ets S 


ARD the lean Part with Bacon; roaſt it at a BM 


TH #C: E E. R 9 
To make Cherry Wine, 1 


Vi in ae Ceriſes. 


| P, what Quantity you pleaſe, ſtone them, 
. and put them into a Hair Bag; put it into 
a Preſs 10 ſqueeze out the Juice to a Gallon; 
put two Pounds of Sugar, the finer the better z pur 
it into a Veſſel to work, when it has done ſtop 
5 vp; let it ſtand for two Months, then bottle 
it, it will oe fit to drink in two Months more ; 'F if you 
would have it ripe ſooner, put a little Sugar. in when 
you bottle it. You may make Currant or Raſberry 
Wine the ſame Way: Some make them as they do 
Gooſberry Wine, ſome put in Wine, ſome Brandy; 
but, in my Opinion, good Sugar, and Plenty of it, is 
the chicf, Ingredient in Made Wines; be . ſure you 
let it ftand Half a Year betore you bottle it, that is, 
if you allow Plenty of Sugar; if you do not, you 
muſt bottle it ſooner, as above; for the longer you 
would have it keep, the ſweeter you muſt make it; 
natural Juice 1s the beſt ſweeten'd well, and Time | 
enough given it. It will drink as well as moſt io 
: reign Wines. 


'To preſerve Raſberries whole, or Strawberries, 
* 
ö Fraiſes conſerve. t 
0 Ather them before they be too ripe, put chen h into 
J an Earthen Diſh, ſtrew on them fome Loaf- 
Sugar, pounded and fitted : let them lie two Hours; 
make a ſtrong Syrrup, according to the Quantity you 
would do, boil and ſkim it; put in your Straw or 
Raſberries, keep them ſtirring, ſtrinkle in ſome Sugar 
now. and then, boil them till they be clear, put them 


into Pots or Glaſſes; always obſerve to ſtir them till 


they are almoſt cold, before you put them up, it 
makes them Keep their Coloar the better. 


F 
It 


To 
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| Ti 0 preſerve iet. 
De Apricots preſerve. 


AKE them before they be too ripe, pare and tone 
them, and lay them in an Earthen Diſh ; pound 
and fift a Pound of double- refined Sugar, and put 
over them let them lie till the Sugar is diffolv*d, put 
them into your preſerving Pan, that is a Pound of 
 Apricots to a Pound of Sugar; let them boil quick _ 
over a Charcoal Fire, ſtrinkle in Half a Pound 8 8 
gar more in the boiling, a little at a Time; let them 
boil till they be clear; put them in Pots or Glaſſes. 


To dry Apricots. 


Apricots ſeche. 


J =: them boil to a Candy Height, and put them 
on Glaſs-Plates to dry, dry them in a moderate 
Stoye, and turn them with a thin Knife: To dry 
them another Way; take the largeſt you can get, pare 
and ſtone them, and fill them with doublc-refin'd 
Sugar; ſift ſome Sugar on a Maſſareen, lay on the 
Apricots, and ſitt Sugar all over them; then ſet them 
in a moderate Oven for an Hour, drain the Liquor 
from them, ſift on more Sugar, ſet them in again; if 
they run out, make them up round, and keep ,this 
Order till they be dry; then put them into . 5 
paper'd with Writing- Paper. 


' To make Apricot Clear-cakes. oo 


Des Apricots tranſparent. 


JARE them, and ſcald them in Water; ain 

the Water from them ; take the Apricors from 

the Stones, and rub them through a coarſe Sieve; 
to every Pound of Pulp take a Pound of double-refin'& 

Sugar, pounded and fitted ; put Half of it to the Pulp, 
and boil it till it be Ae 3 take the other Half, 

put a Quarter of a Pint of Water to it, and boil it to, p 

Aa Candy Height; ſkim it, put in your Apricots, and 
ſtis | it well; put it into Glaſſes and dry it; let your 
 Glaſles 


170 3 H 4 C K E R= 


15 Glaſſes be 4 what Form you please, when 1 are 


dry looſen them round the Edges, and you may turn 
them*our. : 
White Plumbs are done the ſame Way, 8 ſcald- 


: de to rake off their Skins. 


1931 F FO 


E o boil a Hounch of Voie. 
 Gigot de V. enai ſon boulli, 


JALT i it well with common Salt, let it lie four 
Days, turn and rub it every Day, waſh it in Wa- 
ten tie it up in a Cloth, and boil it in a good 


deal of Water; if it be a large one it will take three 
Fours; then diſh it and ſend it up with Colliflowers, 


| Caron, Turnips, Savoy, CNS as you like beſt, 


or Kidney, Beans, or mix ſome of theſe, as you pleaſe. 
Send drawn Butter in a Boat. I ſhall lay down ſome. 
Methods of boiling your Roots and Greens, though 


they may be known by a great many, but I preſume 
not TY all. 5 


7 o boil green Sprouts, 
De jeun Chou bouili. 


oF AKE off the Outſide Leaves and hay them 1 
1 themſclves, cut the Hearts a- croſs and a- eroſs, 
Net them into Water, and boil them in hard Wa- 


— 


ter; but put in no Galt, for that hardens them, and 
Wt makes them longer a boiling; when they are tender, 
ſtrain them and preſs. out the Water, put them 


into an Earthen Pot, ſtrinkle a little dalt on them, 
and cover them down; ſet them by the Fire to keep 


hot till you want them; then ſtrip the other Leaves 


off the Stalks, and waſh and broil them as you did 


the other, in freſh hard Water, then order them as 
before. Vou may boil Savoys, Broclie, or any green 
Herb. the ſame Way; in ordering your Greens in 
this Manner you will ſaye Halt of Ws Ia a 
* 1 throw away. 8 | 


« * ; . b \ . 3 
"Þ 1 ; | $4 > 20 
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Ts boil ad order Corrats 


| Des Carrotes bouilli. I 
r off the out- ſide Skin with a ſharp Knife, 


them in ſmall Bits, and keep __ in warm Water 
eil wanted. 5 
| To order al boil 7 2 


| Navets bouilli. 


JARE Eee as far as the Skin goes; if you leave 


any of the Skin on, it makes them eat bitter; 


cut the large ones in two, boil them in hard Wa- 
ter, and they will look white and well; dice them, 


or ſqueeze and maſh them with a Piece of Butter, as 


beſt lik d; put them into an Earthen Pot, keep them 2 


15 hot, and falr them to your Taſte. 


Jo boil young Cabbage. 
Des Cboux Bouilli. 


A large Cabbage, cut into four Parts, cut out 
the large Stalks, part all the Leaves, and boil it in 


en Water till tender. Order it as you do Sprout. OE 


To matte a Sauce called a Poiverade. 5 
Sauſe poivreade. 


mace tie wie W hite Wine Water, cheWhith i 
| of a Leek, ſliced thin, three ot four Slices of Le- 
mon, ſome whole Pepper and Salt; ſtew it over the 
: Fire, mince a Shallot or two very fine, put the Shallot 
into a Boat or Baſon; boil the reſt in a'Sauce-pan, _ . -; 
ſtrain it, and put the Liquor to the Shallot. Tou 
will find it mention'd in many Receipts « of the Book = al 


where | it i is to be uſcd, . 


Te make a Sauce Robert. 
Sauſe Robert. 


ec like Dice, ſtrinkle them with Salt, dridge 


r 


boil them tender, ſlit them in Quarters, cut 


\ RDER them. as you did the green Sprouts : 2 


"AKE ſome Onions, peel and. flice thew, an <= 


* "uy 4 one 


«Ca Mw —_— 
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over them a little Flour, fry them brown! in clarified 
Butter, keep them conſtantly moving for fear they 
ould burn, put in ſome good Gravey with ſome 
Pinegar. Muſtard, and beaten Pepper. This is 
Proper Sauge for Hog' s Feet and Ears, thicken'd with | 
24 Cullis of Veal ard Ham, or a Piece of Butter mix'd 
with Flour, It is proper for fried Tripe or Neat's 
Feet iried with Batter mix'd with ſome melted Butter, 
your Diſh being garniſhed \ with fried Onions, | 


Reap 27 0 . Jelly of Lemons, or Oranges. 


 Gelle de Limmons. 


; TAKE. the cleareſt, and them that hive the 
J thickeſt Rinds; raſp the Out ſides off with a 
fine Grater, cut a Þit off om the Stalk, and ſkoop 


out all the Inſide, but leave the outſide Rind as thick 
as you can; put them into Water, and ſhift them 


every Day for nine Days; boil them in a good 
deal of Water, then take ſome well taſted Apples, 
are and ſlice them, and ſtew them in Water till they 


are tender; alſo, you mult obſcrve to have Water 


and Apples enough, ſo that the Water may taſte 
pretty fFrong of the Apples, and to have ſufficient to 
make youf Syrrup of; when it is ſtrain'd from the 
. let it ſtand to ſettle; take off the Clear; to a 


Pint of this Liquid, take a Pound of double- refin'd 


Sugar, boil it to a Sirrup; your Oranges being boil'd 
tender, but not to break, let them lie to ſoak a little 
in cold Water; take AL out and put them to your 


Sirrup ; you mult have as much, more Sirrup as will 

=. .Qo for the Oranges, becauſe | have prepar'd it in 

A this Manner, to ſend it to the Table in ſmall Glaſſes, 1 
As you do- Currants, or any other Jelly ; then when 

your Oranges are boil'd in this Sirrup a Quarter of an 


Hour, take them up, and put them into a Pot that 


will conveniently hold them without lying one upon 


another; then take the Polp that you ſkoop'd out of 
ur Oranges, PE? to i it tome of the Jelly of the Ap- 


=. 1 ples, 
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les; bruize it well with a: wooden Ladle or Spoon, 
8.4 it into an Earthen Pot through a fine Sieve or 
Cloth; the Liquid being firſt made warm, put it to 
your Sirrup that the Oranges were boil” din ; let ß 
all boil together for ten Minutes: ſkim it well, and put 
it to your Oranges; let them ſtand till the next Day, 
lay Writing-Paper over them cloſe to the Oranges; 5 
then pur all together into your Preſerving Pan again. 
and boil them till they are very clear; put them in! 
your Pot again, order'd as before, che Pot tied over 
with Paper and Leather; when you make Uſe of any 
of the Jcily; as before n ention'd, put it into Glaſſes, 
with ſyme of the Orange ſliced chin. You may make 
Marmalade of, Oranges, they being prepared in this 
Manner, pounded, in a Mortar, and boil'd in ſome 
of the aforeſaid Liquor till it is clear and thick 
put it into what ort of Moulds or Glaſſes you pleaſe; 
when you would uſe any of them, open che iidges 
with a large Needle, and turn them out into little 
Glaſs Plates. You may candy any of the whole 
Oranges at Pleaſure, by making of a ſtrorg Sirrop, | 
and boiling i it to a Candy-Height ; keep them moving 
m your Preſerving-Pan, till the Sirtup begins to can- 
dy; take them out, and put them into your drying 
Stove, ſome in Halves and ſome in Quarters. Lou 
may do as before directed in the preparing of the 


whole ones, to make into e or to cut d 1 
= into 19 N 1 


| "1 


7 o make Jely of Pippins. 


Gels des Pommes. 


ARE a Dozen of Golden Div is: pare aid cor 2 
them, ſlice them into three Pints of clear Warcr, 
put to them a Pound of double refin'd Sugar, boil 
them till they are all of an Amber Colour and ſmooth,” 
put them into what Shape of Glaſſes you like, and roo 
it for your Uſe. You may boil them into a Marma- 
lade, and 1 70 them into On, as you were directed 


for 


* 1 2 * 
pw 
1 * 
a % 9 * 


: gz 


8 and —— candied Lemon Peel. * 0 8 
o mate a white Jelly. 


dome Jelly of Calves Feet, bail in it ſume icing-gtdf 


for: Marmalade &f Orange; turn them out tlie fine 


474 ** A 4 C X E R. 


| Gells Blaur & Faire. | : | of 0 80 : 
FAKE Half 8 Pound of Almons, put them 
hot: Water till you can takr off the Skins 


"if 


2 ther i ima Mortar, withi a little Orange Flower /Waref 
duda little Cream, till they arr very fine; then.take 


till it is a very ſtrong Jelly; ſtram it, put tox it 


Half a Pint; of, White Wine, ſqueeze in the Juice of 


two Lemons, ſweeten it to your Taſte with fine Sugar; 


mix it wich your Almonds, wring it through a Clorh; 
put it into a well-tinn'd: Stew-pan, with a Piece -of 


Cinnamon, and Lemon Peel; ſet it on the Fire, and 


keep it ſtirring, with a Whiſk, till it begins to chicken, 


which will be in two or three Minutes; take it: off, 


keep it ſtirring till it is almoſt cold; then take ſome 


Eggs, and make a Hole at each End of them, and 
blos them dry; then ſtop one End with a Bit of Paſte, 


god fill them at the other End with ſome of this Jelly. 
Vou may colour ſome of the Jelly, Red, Vellow,; or 


Blue, ee lie; when they are cold, rub: them 


over with beaten Whites of Eggs, and roll: them in 


ſmall: coloured Comfits; put ſome fine Sugar in your 


Niſh, ſet them up on one Ene, and garniſh them 


with dried Sweet -meats. Lou may keep ſome of 


Lops im plain, by breaking the Shells of t them ; andes 


eff the Jelly; put ſome fine Jelly in the Bottom 


ot your Diſſi; lay in your Eggs on their Sides, lay 


| 3 - betmixr-and-:about them ſome fine Lemon Peel about 
= uu inches Jong, cut like Straws, and boil'd in Sirrap- 
till clear; then take ſome Chocolate, put it into Wa- 


ter ſwerten it with arlutle Loaf Sugar; put into it 


8 85 ſome Ringlets of Vermicelly, let it lie to ſoak im that 


till iv is u lutle colour dig take them out with a liftle- 


Slice: lay them on the Back of a Sieve 40*draits 


when 


ART of COOKERY, 195 

when they are drain'd well, lay them all. round _ 

: Edge of your Diſh z this is call'd a Hen's Neſt, | hos 

_ to make a Lumber. Pye. - 

85 » Laember Pye. 

R AISE a Pye to the Height of a Cuſtard in the 
tt 


Diſh you deſign to make it in; cut out the 
om, then take ſome Pork, Veal,” and Beef 
Suet, ſeaſon it with Nutmeg, Pepper, Salt, and ſweet 

Herbs; make it into Rolls the Thickneſs of a lar ** 
Eel, three Inches long, being firit minced like Forc? 
meat; then take the Caul of Veal, cut it in two Pieces 

the Breadth and Length of your Rolls; rub it over 
with Tolks of Eggs, rub them all over wich that, 
and roll them in it; lay them into your Pye, put one 

in the Middle made round, fill up the Vacancies with 
Syuieet · breads, blanch'd. and: cut in Dice; ſeaſon it 
as you did the reſt, put in ſome Volks of E; 
8 hard; lay on them a Raſher of interlarded Bacon, 


888 boi'ld #} 


put in ſome Bits of Butter upon the Sweet · breads; 2 


put in Half a Pint of good ftrong Broth or Graveß; 
cloſe your Pye with the ſame Paſte you raiſed: it of, 22 
then lay a Border of Puff-Paſte, all round the Diſh 
Edge, and join it cloſe to your Pye ;z mark it all round 
with a marking Stick or a Skewer ; pare it off from 
the Edge of your Diſh, bruſh it all over with the 
'Yolk of an Egg, and a bttle Cream; bak it an Hour 
and a Half, when baked, cut off the Lid, and make 
a Ragoo of Muſhrooms and Morels, as you have di- 
rected in ſeveral other Places; put in a few Capers 


ſhred; a Glaſs of White Wine; ſkim the Fat off your *y E | 
Pye as much as you can, put in the Ragoo, cut your _ 2 


Lid in eight Pieces, like Sppets ſtick them in the 
775 and ſend it up. 

N. B. As I could not get ſome Things into \[theig: 
proper Months when they were in Sesſos, I ſhall 
mention them here, and mention the Months ey! 
a denn... 7! ge 
an 2 | —— To | 


— * r 


"ys r FAK E R. 
, mate clan Bien nn 


? 
| 9 i wy * 1 3 73 4$ wot 
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0 Bignets & clarie. rg e hs 
* AKE he! Leuveh all of a Size as, near as gr 
I can, cut off the Stalks, waſh them in Water, 
Dſapch them in boiling Water, then beat twelve Tolks 
ot bggs, mix'd with a little White Wine and Salt; 
then clarify ſome Butter, make it hot in your Frying- 
pan or Stew- pan, then dip your Leaves, one by one, 
into your Yolks of Eggs, and put them in your Pan 
ſmooth; fry them + brown like Fritters, and ſet them 
beſlore the Fi ire; then melt ſome Butter, with a httle 
Juice -of: Lemon and Gravey, put it in a Cup, and ſet 
it in the Middle of your Diſh 3 difh your Fritters 
round it, and oil with fried Parlley; an Seville 
Qrange.—Ts be done in June. ' 


22755 #0 make a Marmalatte of Warden Par. 8 


1 Des Poirs en Marmalade, ogy 
4 ARE, and cut them in Slices from the Cores, 
A put them into as much Water as will cover 
nem, ſet them over a Fire, covered down clofc ; 
put in a Stick of Cinnamon, a little 8 Sugar, and two 
| 15 three Cloves; when they are tender, paſs them 
Wau a Cullinder, with a ſmall wooden Ladle; 
then take a Pim of Water, and. a Pound of double- 
refig'd. Sugar, boil. it to a Candy Height, and ꝑut 
in a Pint of the Pears, that you rub'd through the 
Cullinder; add to it Halt a Pound of doublc-refin'd 
3 Sugar, beat to Powder; ſtir u till it be elear put it 
into Hats, or Glaſſes. This may be done in this 
Wo ER mails 77 preſerve Mubterries Is 
re ATHER them before they ute too ripe, pick 
them from the Stalks, lay them in an earthen 
Pot, ſtre over them foche double-refin'd powder d 
= bug ugarz then take ſome ol them that ate rhotobghty 
ripe, 


Sleveh to a Pound of Mulberries take a Pound and 2 
Half of double- rein d Sugar; make it into a Arrup, 


with a Nint and a Half of Mulberry Juice; ſqueeze 


in the Juice of two Seville Oranges or Lemons; ſkim 
it very well, put in the. Mulberries, keep them 
moving in the Sirrup, and boil them till chey ars 


c . them in Pots or Glaſſes for your Uk. 111 


2 AC to 
Ha to make Marrow Loaves, ea 


Pain de Moyelle. 15 


off from the Tops, take out the Crumb, lay it to 


ſoak in Cream; take the Marrow of two Marrow- 


bones, ſhred it fine, take Half a Pint of Spinage Juice, 
take the Bread out of the Cream, put it into 4 Mor: 


ans. with a Piece of Butter, and the 8 > pinage Juice; 
ſeaſon it with Nutmeg and Salt; put in 4 Glaſs of 
White Wine, pound it all well together; put in your 


Marrow, ſqueeze in the Juice of a Lemon, mix 
Led then fry the Rolls in clarified Butter, or 


them well with Butter within and without; ſe 


them in an Oven, or criſp them before à Fire, "with 


the Pieces that you cut off the Tops; likewiſe put 


four Volks of Eggs into the Mixture before · mention'd; 
mix, all together, and fill the Rolls, bake them, in 


Oven an Hour. Diſh them up,, and garniſh thek 5 
with fried Parſley. Theſe are property called, Mate | 


row Tons! 4 la Smithergell, 


| 1 


* To areſs Mution the Turkif Wn. 1 . 8. 
Mouton à la 7 urgeit. 9 he, 2 . 
ARE à Leg of Mutton, cut it! in Slices, flat it 


with a Cleaver; put it into a Ste w- pan, waſh 


a Quarger of a ee of Rice, with ſome whole Pep- a 


per, and a ttle Mace; 3 llice in three or four Onions, 


ut as much Water to. it as will. cover it, put in a 
Fee of Sweet Herbs, ſtew it over A 397 1285 1 
' oy Keds, op bl. 


my 


- 
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. Juige throlgh, a-fink-Gloth:on. 


* | 
— * 
c 

9 * 


| 1 -AKE Half a Dozen of French . cut a piece 


* * +4 4 0 1 * * 


7 8 N 
1 your Mane and Wes 90 U ſry burn to tha Bore 
tom; when the Rice and Meat is tender, toaſt forhe 
"Pittes of White Bread; diſh it up in a Soop Din; 
"Nick the Toaſts all round, and fend i it let a Top Dim 
el the ürſt Courſe. Gee FORE 


wa. 0 
Sa POT. 


421 Ein, 7.50 o make a 'Neat's Fett Pye. _ DE aa 
ache! 15. Pat Pied. de Beuf. e 
FT Ak E two Neat's Feet, when boil'd and downed 
take out:the Bones, - mince them fine, put to 
1 e Half a Pound of Beef duet chopt fine, Half a 
>Dozen Apples, pared, cored and cut, Half a Found 
of Currants and Raiſins waſh'd and pick d clean, a 
Ae of a Pound of fine Sugar, Half a Pint o 
te Wine, a little beaten. Cinnamon, Nutmeg, and 
Mace ; put in ſome Salt; ſheer your Diſh with Puff- 
paſte; mix all your Ingredients well Ma ur 
Them | into the 11 lid it, and bake it. * 
J bake Neat's Feet. WED 
kg Pieds de Beuf au four. | 
4 > 4y LEAN then as before, take out the long Bojjes, 
ufd them with Bacon, bruſh them over with'the 
- 'Yolks'of taw Eggs, ſeaſon them with Pepper, Salt, 
<a Sweet Herbs Fare fine; put them into a conve- 
pen Thing, with's little Gravey at the Bottom; ſet 
-- em in an Oven for a Quarter of an Hour, draw 
1 ien, and baſte them well en melted Butte; let 
2 . thi larded dies of ther be uppermoſt, cover them 
With's Sheet of Faper ;  fet them in the Oveh again 
1 they: are bal ec dender ien dra them: diſh them 
1 "Panofornely. "Garniſh" the Diſh with fried Onions, 
aeg Sau ok Robert," and but Pong them, made ab 
ein dee belale directed, nee . ic bas 
* — 
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5 037! Fo nate u. Swiet Pyr of o Nears Tong: gos 


l den Patt te Langue de Bj: 


1 O. a freſh Tongue very ten . eh it 7 
When it is 5 cut it into thin Sices, a and 


2 


Per, Nutmeg, Cinnamon, nd Sugar, all 5085 


then frrew.. over that ſome Currants and. Rai 

clean'd, waſh'd, and pick'd; put in ſome Dares, 
ſton d and cut in Halves; lay on that ſome Marrow, 
cut in Dice, then lay on ſome more Tongue, then 


ſome Currants, Raifins, and Marrow, with ſome 
Grapes that are not too ripe, / plain Butter- Over All; 


ſtrew over it ſome fine Sugar, put in a Gill of Red 


Wine, cloſe it, ice it, and bake it; when it is baked cut 
off the Lid, draw up ſome Butter, with a Gill of Red 


Wine, grate in ſome Nutmeg, put in ſome Sup 


with che Juice of a Seville Orange, duſt in a Aale 
Flour, draw it all up thick, pour it over the Pye; 


| 1 your Diſh with Puff-paſte ; ſeaſon ir lightly. with 
rep 
"beaten; then put into the Pye a Lare of T EM 


cut the Lid in two, and Jay it upon the Pye agaln, 


o that it may be ſeen what Sort of a th it n pd 
fend NR Up-. 2 11 
we 25 2 mol Rabens 700. 


\ Gelle de Fraiſes. 


Water into the Pot as will reach three Parts or more, 
but not ſo high as it will boil away; let your Piteher be 
- ſtopp'd very cloſe, let it boil till the Raſberries are 
become to à Maſh, then ſtrain them through a Flan- 


nel Bag, as you do Jelly; then take a Pint of Water, 


put into it a Pound of double refin'd Sugar, ſkim. it 


and boil it till it comes to a Candy Height then put 


in a Pint of Raſberry Liquor, with a Quarter of a 
Five vill the Sugar: is all melted ; kim. it very! well, 


G Put it inta Claſſes, This is the beſt Way af 1 
| „ | ing 26 


8 D | CK ae 1 them into a Pitcher, ſet ir in 2 
Pot that will conveniently hold it; put as mich 


more, let it ſimmer over the 


web 


king gellies of Currantss Cherries, and. Goaſpe ries's 
ohſer ve that all the Fruit muſt, be thoroughly ripe, 
beg clean, that are done this Way. The Cher- 
8 muſt be flon' d and ſtalk d, and ths: Pounds of 

- Cherries you muſt” put in Half a Pint of ere 
tries the ſame, that is, any Fruit that -has 


tones in them muſt be taken dut, as you aid the 
L hetrics. 


- 


ts pickle Walnuts KEY ER Neg 5 J 
TAN; "as confit au Vinaigre blanc, 3 
5 ATHER them at the ſame Time you did K 
&-J other, ſtick a Fork in the Stalk End, pare 
off the green Peel with a very ſharp Knife, 25d wipe 
the Knite often to keep it trom colon ing them, put 
them into Water as you pare. them, then cut a Lemon 
jn two, and rub them with it to make them keep 
White; put them into Salt Water and Vinegar; 
. cover them, then ſet them on a Charcoal Fire to ſim; 
mer, but not to boil; put them into .wjde-mouth'd 
Bottles, with diſtill'd Vinegar ; put on a little N 
| Ol, and tie them down, but bt cork them. ON, 
7 o preſerve r e ee 
N Noix d preſerve. 
E ATHER aloud as: before, 100 put them into 
salt and Water, ſhift them every Day for a 


| I : Weck, then boil a Brme and put to them; let them 


till the next Day, ſtrain them, and put ſome Vine 
raves inte the Bottom of a F raſs- pan; if you car- 


N — get Vine Leayet coeniently, take Corrant-J reę 


Leades; lay on them your Walnuts, and more Leaves 


R 8. vn them again; put to them as much « Ir Water ag 


will couer. them; and: two or three Spoonfuls of gteen- 
ing, as directed in greeninge of Codliags ; ſet them 


BH Dyer a flow Fire for two or three Hours to tender 
WE: them but not to boil! you wuſt-do them careſully, 


then take them out, and put them into cold Water; 


_ then make a n 6 Powder Sa take wile 
4 A 2-4 their 


* 
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their Weight, and to each Pound put alſo & Pi tf 
Water; boil and ſkicm it, then beat the White ef n 
Egg very well; it will do for four Pound of Sugars 
let the Sugar boil up, drop it in, ſtir it, and it will 
ne up; take it off the Fire, and let it ſtand a little. 
then ſkim off the Top, and the Bottom will be 
very clear; put in your Walnuts, ſet it on the Fire 
again, and let᷑ it ſimmer ſome Time; take it off and 
ſet it out again, fo keep this Order till they look clear; 
put in the Juice of a Lemon, and ſome Orange Flower 
Water, let it ſimmer a little longer; take them off, 
and put them into Pots; tie them down when cd. 1 
How to make Walnuts keep all the Year. — 
Vox à garder tout Þ Annte. . 
A ST am now treating of Walnuts I ſhall give your 
A a Direction how to keep them all the Leun, 
to eat as freſh as new gather'd, likewiſe Fit. 
berts, &c. When ripe and fit for gathering, take 
ſome Crabs, and ſtamp them, and lay a Lare of them 
and a Lare of Walnuts into an F arthen Fot, till you. A 
have fill'd it; let the Crabs be the laſt Lare, then cut '2 
a Paper to fit the Top of the Pot to go down within, 
then render ſome Mutton Suet, and ſhred it all over; 
when it is almoſt cold, let it be thick enough to Keeps = 
out the Air. You may order Filberts the ſame Way 7 
or Hazel Nuts; let their Huſks be on; if they-be 5p 
quite ripe, and will ſhell, you may put them into; 
Bottles and cork them tight, cut off the Tops of 
the Corks and roſin them down. You may bottle 
Walnuts the ſame Way, putting them into wide-! _ 
mouth*d Bottles, or into Jars, if you cork them run 


Roſin over them, and tie them down with Leatlerrr 


4 a 
< 7 * i FO h 
( * 1 
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2 . "To whke a — dach. i 
SAR Potage 4 Ecrevices. 3 | 


JOIL them, pull off the Tails, and pick Lan the 
2D Shells, then take off their Legs, 0 at the Ends 
next their Bodies you will find a little Bag, which yon 
muſt take away, for it is bitter, then take out the 
woolly Part that is in their Bodies, and throw it away; 
put their Shells into a Marble Mortar, and pound 
them to a Paſte; you may make your Stock of what 
Sort of Fiſh you can conveniently get, that is of Cod- 
fiſh, Scate, Whitings, Place, or Part of all; clean 
and waſh them well, and boil them with Sweet Herbs 
and Onions, whole Pepper, and a little Mace; ſeaſon 
it with Salt to your Taſte; when boiFd enough, put 
in your pounded Craw-fiſh, ſtir all together and ſtrain 
it through a Sieve ; let it ſtand to ſettle, ſkim off the 
Top, and pour the Clear from the Bottom; take 
Care none of the Bottom goes in, for it will make 
your Soop taſte ſandy; take ſome of the Broth, and 
For in it the Cruſt of a Penny Briek; let it ſoak and 
mmer over the Fire till it is tender, then rub it 
through a Sieve, and put it to the reſt of your Stock 3 _ 
then make fome Forc'd- meat of ſome of your raw 
Fiſh, a middling-ſiz'd Whiting or ſmall Codling, but 
a Carp i is the belt; leave the Head and the Back- bone 
whole, mince the Fleſh with Marrow or good Beef 
Suet, ſweet Herbs, ſeaſon'd with Pepper, Salt, and 
— Nutmeg; 3 put in ſome Bread Crumbs, work it up with 
the Yolks of Eggs, and beat it fine in a Mortar; but- 
ter a Maſſereen, or a little Diſh 3 lay on the Bone or 
Head of your Fiſh, turn it round, and faſten the 
Head to the Tail with a Pack- thread, then rub t of 


«* » 1 3 . 


* 4 4 4 _— 
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BinegSver, with"Yolks;of Es Tag onthe Fe i 
fat Han it alle the Fl „ and Tub 1t-over-- 7 
melted Butter ; ſtrinkle it all over with Bread- Crumbs, 


and bake iff your-500p being ſet on the Eire. to boil 


Ws ſoftly pot in the Tails of your Craw-fiſh, with ſome 


French olls ſlie'd add dried before the Fire, or fried 
in Butter; ſkim off the Fat, and diſh it with bak'd 
Fich in the Middle; take Care how vou take it off 
the” Diſh for Fear of breaking, firſt. looſen. it With 
thin Knife. "Fg or further eln. ſee La | 


p. 
To a-la-made Beef. 


2 
"4% 
i $75 & 


Beuf & la Made. 70 TR 


F AKE 4 nude Round of a welt: fed Heiter of 
I ; Kiley; bind it round with a Cord; then take a 
ee fat Bacon, and cut it into large Lard- downs; 
then ſhred a Handful of Parſley, with a little Thyme 3 


mix it with Pepper and Salt, and roll your Lard= 


_ downs110 it; then with a large Larding-pin, lard your 


| Beek through then put a Drainer into a Soop-poty'- 


and put in the Beef; ſeaſon it with whole Pepper, 


Mace, Salt, three or four Onions, two or three 


Carrots: and Turnips, - a Bottle of Rheniſn Wine, 


with as much Water as will cover it; put on the Cover, | 


_ ahd:bake it with Houſhold Bread; when bak'd make 


a Ragoo of Sweet-breads,:diſh'd Carrots and Turnips, 
mak it pretty thin; diſh it, take off the Curd, ſtrain 


the Liquor, fim off the Fat, and put fom# of the! 
Liquor to your Ragoo; take Care it does not make 
it too ſalty; pour it over your Beet, then having ſome» 
Sippets of White Bread dried before the Fire oncin 
Oven; ftick them all round, and tend it op“ 
1 garnſh with Grecbs, &. 
"To collar Pig lite Brawn fu 0% et in Süner? D t 


4 tab 4 


\7 QU may make it a middle Niſhs \Eakevn ifatj 4 
4 10 large, — Pig: let it be made very clean 


1 . from 


42 
- a * 
; 
* 1 
, 
x x * 
* * 1 
” * K 
» * 9 — 
1 
— * © 
1 75 - 5 : N 8 0 1 e 
— os : . — : . S * , 4 uw — — < ——— » * - 
— EE _—_ 


d 71 Fuelle a 4 la mauiere '& Chain 4. Verratess 1 


Warn 
„ 


from the Hairs, and cut off the Head claſs to the Ears, c cut 
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it even down the Back; take out the Bones ande En- 


rails, walh it very clean, and put it into warm Wa- 
ter to ſoak out the Blood; ihitr it, and let it lic for 
twenty! four Hours, dry it well with a Cloth; cut 
fome of the thck Pait of the Legs ang Shoulders, 
and put them into the Middle ; z; ſcalon it very well 
with Salt, then beat ſome Pepper and Mace very fir, e, 
and ſcaſon it with it; then cut ſome large ſquare Lie e, 
bf Bacon that will go quite a croſs the ig, three la- 


ches a- part; then begin at the Tail-end and rol! it up, 


and then in a Cloth tie it tight at both Ends, ant rope 
it with Inckle; put it into a Pot, with Water « nough, 
forme Salt, and three or tour Bay Leaves; let it toil 


till it is pretty tender, then having a Set of Neai's 


Feet, prepared as follows: Put them into a Pot, with 


Salt and Water, and boil them till you can eaſily take 


out the Bones, then cut them even, and ſpread them 
on a Tm Dripping-pan even, all of a Thicknets, and 
the Length ot your collar'd Pig, ſo that when it is 


cool it will Rick all together; when the Pig is boil'd 


as above mention'd, tie it afreſh at the Ends, and 


treſh wrap it with the Inckle, and hang it up to cool: 


then untie it, and with a thin Knife take the Neat's 
Feet off the Dripping-pan, roll _ them round the 


Pig; then roll all in the Cloth again, tie it, rope 
it as before, and boil it again for: an Hour; then 


having a Tin Mould made the Thickneſs ot your 
Collar, and the Length; ſet! the Tin on a Board, untie 


ont End of the Collar, and draw up the Cloth, or 
cut a Piece off the End that goes downwards, and 


put it into the Mould then have a round Board that 


will go within it, and ſet a Weight on it that will preſs 


it very tight; let it ſtand till the next Day, then take 


it out, and make a Pickle for it in the following 
Manner: To a Gallon ot Water, put in a good Hand- 
ful of Salt, Half an Ounce of Salt- Petre, a Handful 


of ran a e 2 _ a Lived bu Vinegar, Half : 
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4 Pint of & Spi pirits of Wine; boil it and ſtrain it throu 


4 Sieve, let It ſtand to c60l, then take the Pig 10 
th. Cloth, and rope it with Clean Inckle, like $a ; 
Het ir, de covered with the Pickle, cover it as cloſe 


from the Air as you can, and it will keep a Quarter 
of a. Lear: The spirits of Wine will not make the 
Collar taſte at all amiſs, but make it keep a great 
while lenger. This is a Secret worth knowing, to he 


made, ule of in any Thing of this Kind, in parueular 


41 0 make an V Unble Pye. 


Omble Paté. . 


T is made of the Heart, Liver, &c. of the Dost, 
either Buck or Doe; waſh them, three Parts 


boil them, then mince them fine, and to 8 Pound of 
this take two. Vounds of Beef Suet, ſnred very fine; 
tben take two Pounds of Currants, well waſh'd, 
rub'd dry, and pick'd clean, a Pound of Raine 
ſton'd and chopt; then take four large Apples, pare, 
core, and chop them; then ſlice thin two Ounces of 
candied Orange, Citron, and Lemon Peel, mix all 


together with Half a Pint of White Wine; mince the 


Rind of Half a Lemon. and ſqueeze in the Juice of a 
whole one; ſeaſon it with Salt, Nutmeg, Cinnamon, 


and Mace; let all be well mixt, and fill your Pye, q 


either rais'd or in a N 3 bake it two > Hours in a 
moderate Oven. . ; 174 16 af K ; 


To make a White Fricafy of Pigeons.” | 1 TR4) 
Pigeons en Þricaſſee Blanc. 


LEAN them; cut them in 88 waſh 
them very well in warm Water; put a good 


Na Butter into a Stew-pan, with a Faggot of _ 
ſweet Herbs, lay in your Pigeons, with their Fleſh 5 
Sides dawn, ſtrew in ſome Salt, with ſome Whole 


Pepper, and Mace; cover them down tight, and ſet 
them on a flow Fire to ſimmer till they be a little ten- 


der, chen make a white Lare for them, as you will ſee 


for 
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For a White Fricaly of Chickens ;. put in the Liquq 
that came from them in the ſtewing, then having ſome 
\Parſley boiPd, put in ſome ſhred fine, toſs all up tq- 
ether 3 diſh enn. and ſend them up hot, OO 
2 Lemon and Barberries. : 


To 53 Pullets a la'Smithergell with Ge. 


Peultts au Smit hrrgall. 


JAKE two ſmall Pollets that are fat, draw and 
truſs them as for boiling, ſinge and let them 
5 12 in warm Water to ſoak out their Blood; then dry. 
them with a Cloth, and take a Score of pretty large 
Oiſters, and-ſhred them, with ſome Parſley and Beef 
Huet, à mall Onion, ſome Bread Crumbs, Pepper, 
nd à little dalt and Nutmeg z work it up with the 
N Eggs, put it into their Bellics, and ſpit them, 
n rub them over with Butter, Jay on it a Handful 
'of Parſley on their Breaſts, , and on it a large thin Slige 
of fat Bacon z tie it on with a Paper over all; and 
-J roaſt them ; then having ſome Oiſters blanc'd in their 
on Liquor, waſh them out of it, and take off their 
Beards; put them into a Stew pan with their own 
| Liquor, the Juice of Half a Lemon, two Spoonfuls of 
White Wine, Half a Pound of Butter, grate in a 
Nutmeg, mince Half an Anchovey, with a little Onion; 
put in Half a Pint of Cream, duſt in a litle Flour, 


Att it on the Fire, draw it; up thick, draw off the 


F qwls, and take all off their Breaſts; diſh them, and 
pour the Sauce over them. Garniſh with fried Oiſters 


and Leer 
1 0 a la- Mode to eat all. 
* r WE Beuf a a la Mode froid, 
Tax AKE a Nn of Beef, or Part of one, . wok 


With large” Lardowns of Bacon, di pr in ſweet 
E Heros and L pices; Lal it into an Earthen Pot that will 

r hold 1 ſt tie it round with Inckle; 
Put t it a Bottle of R ine, an Ounce of Salt: petre, 


c W wink Pe efbef and! Mace, with A EET of [week 


Tm? 
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Herbs, and as much hard Water as will cover it 5 put 
br common Salt, do this in a Morning; let it 
nd till Night, thew: turn the other End downwards, 
tie over the Pot two Sheets of brown Paper, and bake | 
it with Houſhold Bread; let it ſtand to cool in the 
Pot, take the Fat off, let it to drain, and uſe it as 
collar'd Beef. If you would uſe it hot, make a Ra- 
goo for it, as for à Herrico: See Herrico of Manon, 5 
| or lend it vp with ragoo d Sweetbreads. 


„ VNeat's Tongue a. la Broiſe. : 
| | Langue de Beuf à la Braiſe, © 


VO muſt blanch and ſkin the Teague and cut 
J off the Root; lard it as you did the Beet, then 
take a Stew-pan, and lay at the Bottom Raſhers of 

Bacon, then Stakes of Beef ſraſonꝰd with ſweet Herbs 
and Spices; lay in the Tongue, and lay Bacon and 
Beef above and below; cover it with a Cover that will 
fit, make a Fire above and below, let it ſtew four 
or five Hours, moiſten it with ſtrong Broth; when 
it is enough, ſend | ir up with a | Ragoo of what you like. 5 

See Nie. 8 3, : 


To pickle Neat 5 Tongues. 
Langue de Beuf - confit au Sel. 


IRDER them as you do Hams the common . 
Way for pickling to dry; and let on be do 
jo Fg Weſtphalia Way. 


To dreſs Cardoons. 
Des Chardons apprett. te 


LEAN, ſcrape, and cut them like PER an 

Inch long, blanch them in a Pot of hard Water, 
| an rien or two, a Faggot of ſweet Herbs, ſome fat 
Bacon, and a Piece of Butter work'd in Flour ; let them 
ſtew till tender, then, make a Brown in a Stew-pan, 
with Butter and Flour; put in ſome good P 5 
bee in ſome Lemon ; 3 put in ſome Pepper, 5 alk, 


* 
* 


1 * 
8 
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3 and Notmeg „ let it few till it is the Thicknd « "TN 
Etcam; dih it wich Sippets of Bread under. Gar- 
mh with fried Parſley and Seville Orange or Lemon. 
Fou muſt ſtrain them from the Liquor they were 
boil*d* in, before you put them in the brown, 


i ooh ' Cardoons Parmaſan. Noh 
Des Chardons au Parmeſan. 


FPHEY. are: done. ſome I. imes Parmaſab, that. Is 
1 | ſome Cheele ſcrap'd in, and put in Bread 
Crumbs, brown'd with a Salamander, or a hot Fires 
ſhovel. Parmaſan is a Cheeſe; in Italy, ſo call/d. 
IJ bere are ſcveral Things done the lame 18 901 

1 ſhall mention ip their proper Places. 


U "To e dreſs a Carp au Court Bouillon. 2h ee ? 
boats Des Carpes au Court Bouillon. 


AVING ſcaled and drawn your Carp, cut out 
0 the Fins and Gills; lay it in an Earthen Pans 
and throw upon it ſome Vinegar and Salt, ſcalding 
bot; boi it in White Wine Vinegar and Water, with 
Onion, Pepper, and Butter; when it is boil'd, ſerve 
tit up in a clan Napkin. Garniſh with Parſley for 
the firſt Courſe, or ſend it in a Diſh without a Napkin, 
with Sauce as directed in the firſt, Number of this 
Book. Court Bouillon has been mentioned ſeveral 
Times, ſo I chuſe to give you'lt in a particular Man- 
ner, that it may ſerve upon any Occaſion, when ou 
have. a Mind to dreſs any Sort of 'Fiſh that Way : It 
is compoſed of Water, Vinegar, White Wine, Sake 
Onion ſliced, Horſe Raddiſh, whole Pepper, a Bundle 
of ſweet Herbs, boiPd all together; let it ſtand ta 
cool, then put it into your Fiſh-Kettle; put in your 
Fiſh, boil it leilurely 5 nene the Sauce in e 
| oe) My 19 5 


Ts brett a Carp. 
| Des Carpes Frille. 3 
cal i it, une dut the Entrails, and rub it "clean 
[with a wet Cloth; " rote it on the Sides, ſealon 
* 


5 4 


it with ſweet Herbs ſhred fine, Bread Crumbs, Pepper, 


'Saſt, and Nutmeg 3 broiF it in a double Gridiron, Wich 


bitter'd Writing-Paper under, and over it; haf 
down your Gridiron, ſet it on a Charcoal Fire to 


broil, turn your Gridiron often, then make Sauce for 


it as follows: Take Half à Pint of Red Wine, put it 


into a Stew-pan, with an Anchovey ſhred fine, with 


— 


a little Onion, grate in a little Nutmeg, quceze in the 


Juice of a Lemon, put to it ſix Ounces of Butter, duſt 


in a little Flour, draw it up thick, unfaſten your Se 


iron, take off the upper Paper, and lay the Diſh upon 


it that you deſign to ſend it up in; turn it upſide down . 
into the Diſh, take off the other Paper, pour your 
Sauce over it, garniſh it with Horfe Raddiſh and 


Lemon. You may drefs Tench, Trout, or Salmon 
Trout, or Haddocs the fame Way; ſend up plain But- 


T0, 00441007 I white / +. *-4 


-- 14:8 VE 5 E ; "ET 4 4 
Cuulis blanc en Maigre. : 


AKE what Sort of Fiſh- you can conveniently 


1 get, clean them, and ſcale them, if required; 
waſh and dry them with a Cloth, rub them over with 


Salt, let them lie two Hours, butter a convenient 


Thing, lay in your Fiſh, bruſh them over with welted 


Butter; ſet them in an Oven to bake ; when bak' d, take 


the Fleſh clean from t Bones; blanch a Handful of 
ſweet Almonds, and pound them with the Fleſh only 


take five or ſix Onions, two Carrots and two/Parinips, 


cut them in Slices, put them into a Stew-pan with! = 
Butter, and ſtew them, turning them from Time to 
Time over the Stove, and yhen they begin to brown, 
vet them with a thin Peas Broth ; when this has boil'd 
for a Quarter of an Hour, ſtrain it through a Sieve 


into another Stew- pan; ſeaſon; it with ſome Truffles, 


Mushrooms, a, Leck, a litlle Parſley, a Couple of 


Cloves, and put in ſome Bread Crumbs as big ab to 


Eggs; fer it a ſimmering over a gentle Fire fon 4 
0 . i | 


Quarter 


6, 
T 
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Quarter of a an \ Hour, then mix amongſt it your pound 
ed Riſh, Almonds, and Eggs; z og gde. 
bur keep it from boiling, . leſt you ſhould change its. 
Colour; ſtrain it through a Sieve, and uſe 1 it for we 
* . &c. in Me: 25 
WTF | Mutton Cutlets in Batter: be W 917: 6 £32, 
_ 205 Cottelet de Mouton en Pate, 5 
c oh them bandſomely off 4 Neck of Marton, 
cut the Fleſh off the Ends of the Bones, an Inch 
a 141 flat them with a. Cleaver, lay them to marinate 
ein Vinegar, Water, White Wing, a fliced Onion, a 
by as. of Herbs, whole ae and Mace, and Aigle 
Salt, for an Hour ; then take the ſame, out, make your 
Marinate boil in a Ste w- pan over a Charcoal Fire, put 
in your Cutlets, let them fimmer in it- for two Mi- 
nutes; take them out, let them he to cool, rub them 
over with Yolks of hogs, eaſon, them with Bread 
Crumbs and ſweet Herbs, ſhred fine, a little Pepper 
and Salt; make a Batter for them as for Tripe, dip 
in this Batter, and try: them in Hog's Lair; 


put ſonſe of the Marinate in, made hot and ſtrain d 
mo à Boat, chen diſh your Cutlers r round it,” Garniſh 7 Bb 


r 


$--4 2 
* +*% * 92 * A 


FTI AKE: a large fat He Carp, ſeate and clean in very 
well, take out the Entrails, make 'a Pudding 
© for che Belly of it as follows; take the Melt, with 
the Fleſh of a large Eel, two Anchovies, ſome wig 
rooms, Sorrel,” Parſley, Pepper, Salt, with a Piece of, 
Eo ſome Crumbs of Bread, grated Nutmeg 
che Lolks of two Eggs, and ſome Lemon Peel rel 
fine; chop and mix all f gether, pound it in a Mor- 
tar very fine; fill the Curp's Belly wich it, and ſtew, 
10 up, then ſpit it on a convenient Spit; 1 the Spit 
. at js) Mouth * dat at * Tail, en * 
me 


* —— r OY ww —_ o—_— ———— — „ - — 
1 a * 4 TIE 3 * * by * 8 Vans * * — * — a e * Ps | LP * 4 et _ "Y +, 3 7 a J wy 
. 1 r Wy c ba N oat 
— 2 * * * ” 3 ” _— + * 
4 * * Ty = — II * * p 2 f — 
þ 1 £m © x 5 
# - 


ART of COOKERY. 1 


lome Laths, made of Hapel, or any ſweet Wood, 
faſten firſt. one, let it be longer than the Carp, fort 
Inches at each End, then place another Lath an Ip ä 
from that, rather longer than the other, and fo all 
ound the Carp, 1 one and ont dens one, lor 

the better Conveniency of its being faſtened to the 

Spit; lay it down to roaft, baſte ſt with Butter and 

Red Wine, it will take an Hour roaſting, it a large 

one; then lay it in your Diſh, take off the Larhs care; 


2 


y 4) 


fully, without breaking the Fifh, draw. our the Spit, 


take the Liquor it was baſted with, 3 the Fits +. 
ſtrain it into a Stew-pan, add ſome more Wine to it, 
with Half a Fint of Gravey, a large Onion ſtuck with 
three or four Cloves, an Anchovy. minc'd very fine; 
ſqueeze in the Juice of a Lemon or Seville Orange, 
ſhred a Spoonful of Capers, with a little blanch'd 
Parſley ; put in a Score of Oiſters, blanch'd and waſh'd _. 
clean with the Clear of their Liquor; let all ſimmer 
a little over the Fire, put in three Quarters of a Pound 
of Butter; leave a Piece to work Flour in, enough to 
_ thicken the Sauce, draw it up all together to the 
Thickneſs of a Cream, pour ſome of the Thin of the 
Sauce over the Fiſh, and put the reſt of the Sauce into a 
Boat. Garniſh with Horſe Radgiſh and Lemon, ang 
_ Pattie Petees, made of the Forcing of the Carp; ſoñ 
you may roaſt Pike, or any other Sort of Fiſh that 
r 1 e 


x 


To butter Crabs. n LF 
K | ; . : 544 4 : = #4: * 1 4 8 
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OIL them, take the Meat out of their Bodies 
mix it with the Volks of three or four hard 
Eggs, ſome White Wine Vinegar, Pepper, and Salt, 
ſtrain it through a Sieve, and work it through with aa 4 
Spoon; take the Meat out of their Claws, and mines 
it, mince an Anchovy, put all into a Stew-pan together, 2 


879 
* 
| LS . 
T 4 


ut to it a Piece of Butter, duſt in a little Floor, ang 
ſtir it till it is the Thickneſs of a Cream; clean tbbe 
Shell very well, and ſend it in it, or in 2 Plate with n 


4 e 
—4 3 


Fire. 


n r E U C K K E12 


Sippets cut off! a French Rol, aus dried beſore he 


T ragoo. Crom F 5. 1 PE ALT 55 
D Ecrevices en Ragout. 0 


ASH them well, and boil ew in 1 Wat 
then pick them; take off the Tails, and the 


reft of the Shells, having firſt taken out the Body, to 


tnake your Cullis 3 cut off the Ends of the Tails next 


the Body, and mix the reſt with ſome Muſhrooms and 


Truffles; roſs up all together with a Morſel of Butter, 
then moiſten it with a little ſtrong Broth, and ſet it a 


® ſimmering over a ſlow Fire, having ſealon'd it with 


Salt, Pepper, and Onion; when it is enough, thicken 
it with a Cullis of Crow - Fiſh firſt, and ſerve it in warm 


| Plates or hedle Diſhes. See for. Crow-fiſh Cullis. 5 


To make new College Puddings. 


Boudins a la Maniere des Colleges. 


"AKE. ſome Bread Crumbs rub'd ee a Cut- 
lioder, with the equal Quantity of Beef Suet 


= Hired very fine, mix it together, ſeaſon it with Cinna- 
mon, Nutmeg, and Salt, put in a little Sack, Sugar, 


a Glaſs ot Brandy, ſome Currants well waſh'd and 


©  Uried, ſome Rai ins fton'd and chop'd ; make it into 
_ Paſte: with Eggs, leave out Half the Whites, add to 


it a Spoonful ot Ale Yeſt that is not bitter, mince 


ſome Lemon and candied Citron Peel, work all toge- 


; 3 „ cher, and ſet before the Fire to riſe, make them up 
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uin the Shape of a Hen's Egg, fry them in clarified 


Butter over a flow Fire. ' here is a 7 of chis 
r before, try which you like beſt. 5 7 


7 o make Raſp Fame. * 
Jam de Fraiſs. 


Ick out the beſt of them, and obst their 


Stalks, put them into an Earthen, Pot, and bruize 


| 2 | to Pieces; take the leſs Half and put them. into 


Aa a Stew pan, . ſet them on a e F. ire, and ſtir 


8 them 
2 a" * * * : 
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them till they be _wT to Pieces; ha lire and rub. 
them through a coarſe Sieve to take out their Seeds; 
to a Pint of that take a Pound of fine Sugar, let it 
boil, and ſkim it; then take the Weight of the other 
Part of your Raſberi ies of fine Sugar, mix them to- 
gether, ſtir them, and put them to the other; let all 
boil up quick till they be clear, take them off the 
Fire, ſtir them till they be almoſt cold, and put 
them into your Pots; inſtead of taking out rheir Sceds 
ome put in Currant Jelly. | $I 


by : > 0s make Raſberry Clear- Cakes. 1 b [ 
S Gateaux des Fraiſes tranſparante. 1 % 08." "o 4 


\RDER them as you did at firſt, that is, to take 
out their Seeds; take double their Weight of - 
Sugar, put Half of your Sugar into your Preſerving- 
Pan ; to a Pound of Sugar, put Half a Pint of Water, 
boil it to a Candy Height, take the reſt of the Sugar 
and put it into another Preſerving- Pan, with the Clear. 
of your Raſberries, and boil it pretty high likewiſes «I 
then put it to your Syrrup; ſet it on the Fire, ang 
keep it ſtirripg till all be well mixt and look clear, 
but don't let it boil; 22 it into what Form you 
pleaſe, dry them leiſure y, and put them into paper'd d 
1 55 0 This is the Way of making Clear. cakes 5 * 
Kinds of Rü 11 EE 
To boil Kidney Bean, 5 * 3 


Des Aricots la Maniere de les accomnodeb. * "INE * 2 


RING them, and cut them ſlant Ways about au * 
Inch long; put them into Salt and Water for an Te 0 

Hour, ſet on ſome hard Water, make it boil, ſtrain. . 1 7 

your Beans, and put them into your boiling Water; Pe. 


let them boil till they be tender; ſtrain and diſh them Do : 


* 85 . 4 
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TELL; 2 Avicots "vp | 
F SAKE: or the End that the Bloſſom is « on; wad 
1 put them into a ſtrong Brine of Salt and Water, 
Fr theth every ther Day tor fine Days, then boil a 
_ freſh Brine ant Por to them, ſtop them down and let 
them ſtand till the next Day, and they will turn yel- 
low); ſtra n them from the Brine, dry them wall, put 
them into a Braſs- Van, ſet them on a flow Fire, 
with as much White Wine Vinegar as will cover them | 
| Cloſe, and they will turn as green as Lecks; put them 
into a Jar; put to them what Spices you like, and 
1 tic them down; if they ſhould mutter, ftrain them 
Trom 'the Pickle, and ball it with ſome treſh Vinegar ; 
wipe your Beans, if they require it, and put them into 
the Por again; let the Pickle ſtand to ſettle, and put 
the Clear to them again. Girkins are done the ſame 
Wa oz you may put to them a little Dill, if you pleaſe. 
2M B. Potatoe Apples, Reddiſh Podes, Eee 
1 p | Seeds, are alſo done the ſame Way, 
3 - 75 preſerve Kidney Beans. 
Fo Des Aritets 4 garder tous Annie. Pages 
Wi 7h; die K the young ones, put them into Salt and Wa- 
ter, ſhift them into ell Salt and Water every 
Day for four Days; put them into freſh Salt and Wa- 
ter, ſet them on a flow Fire covered cloſe to green, but 
don? t let them boil; then ſtrain them out, and put 
E "them ined Pewter Diſhes to dry z put them into a pa- 
| . per'd Box and keep them dry; when you would uſe 
4 ay, foak them in warm Water to take out the Salt! 3 
3 "os Ke uſe of them as you do freſh ones. 


„ To refs Veniſen in Stakes, call'd a Cvet, 
e  Fenaiſon en Treue bes. 


WARE a Neck of Veniſon, cut it in Stakes as you 
would Mutton, and flat them with a Cleaver ; 


a7 them a little, and let them lie a Quarter of an 
"Ou 
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Hour, then flour and fry them in Butter brown your 
Stew. pan with a little Butter and Flour, put in a Pint 
of, Ked Wine, ſquecze in a Lemon, let the Stakes 


ſtew in it, but do not let them be too much done; 
ſyceten it with Sugar to Ton Taſte. Garniſh with 
1 hos or Lemon and Barberries. | 


[ 7 o make a Ragoo of Veniſon, 

1 Veaiſon en Ragollt. 
ARD hat Piece you chuſe, flour and TRE, it 
in a Stew-Pan with Butter; take it out and 

dridge in ſome Flour, put in ſome good Gravey, an 
Onion ſhred fine, with an Anchovy, the Juice of a 
Lemon, ſome Red Wine, Pepper, and Salt, a little 
Nutmeg, a F aggot of ſweet Herbs; let it ſtew, cloſe 
covered, till it be very tender; diſh it with Toaſts of 
Lemon, Bread under it.  Gapniſh with Dies: and} 


Af 7 baſs | Veniſon, | = 
Venai ſon hac hie. E le 


ur! it in thin Slices, from a Haunch that FO 
5 been roaſted; put a good Piece of Butter 1 into a 
Stew. pan, and put in your ſlic'd Veniſon, keep it ſtir- 
: ing with a Spoon Ladle till it be thoroughly hot ; put 1 
it into a Diſh, then make a rown with a Piece of 
Butter and Flour; put in ſome good Gravey, Pepper: 
Salt, pickled Girkins, and a few Capers ſhred a little; = — 
put in a little Pickle from the Girkins, a Spoonful of 

Catchup, a few Muſhrooms if you chuſe, a little Red 9 
Wine; let all ſtew together, put in your Haſh, let it 
juſt boil up, and diſh it on Sippets of White Bread. 
You may haſh Mutton the ſame Way, or ey. — 
| Beef, & c. * FI : "oY 
. To dreſs W: 2aver's, a Fj 7 ſo call'd, 1: 2730 5 Ml 
, een 13353 
1 Fiſh I have not ſeen in the North, it i is a, 4 
bas Water Fiſh, 1 hall mention ſome a A» 

* N 13 


* 


3 4 * . . or” . | F oy — 8 "I | 25 : 
E AER 


Att Way s the French dreſs them; but they may be 
arefs'd the ſame Ways we do Trouts boil'd, tried, 
ved, tted, boil'd or bak' d; with the ſame Sort 
of Sales, as Anchovy, Oiſters, Lobſters, Shrimps, 
Crabs,” Cockles, or Sauce as directed in the firſt 
Month of this Book. When you broil them, having 
_ clean'd and dried them, ſcore them on the Sides with 
2 tharp Knife, ſalt them, and dip them in clarified 
Butter; qdridge them with Flour and Bread Crumbs, 
Pro them on Writing Paper on a Gridiron, on a flow 
Fire; firſt butter the Paper, then take ſome Cabbage 
Letiice, take the Hearts of them, cut them in two, 
boil them a little in Salt and Water, and ſtew them in 
a Ste w- pan with a good Piece of Butter, and a flic'd 
Onion; put in ſome Gravey, the Juice of a Lemon, 
ſeaſon them with Pepper, Salt, and Nutmeg. If you 
would dreſs them meagre, put in Fiſh Broth inſtead 
of Gravey; add a little White Wine and a mincd 
Anchovy; put the ſtew'd Lettice in the Diſh, and lay 


1 . on the Fiſh. Garniſh with fried Parſley and Lemon. 


1 5 1 7 0 make Cabbage Soop, | 
Oy 3 Potage aux Chan. 15 
T AKE a Knuckle of Veal, cut it to Pieces, with | 
I : a Neck of Mutton; lay it in Water; take a 
8 young Cock, pick, ſinge, draw it, cut it in two, and 
lay them all to ſoak in warm Water; waſh them out, 
and put them into a Pot with three or four Onions 


cut in two, three or four Turnips, likewife a Carrot, 


2 Faggot of ſweet Herbs, ſome whole Pepper, Mace, 
and ſome Salt; fill it with Water, boil it till all the 
Goodneſs is boibd aut of the Meat, and keep it ſkim- 
ing, ſtrain it off, ſkim off the Fat, Mur the Clear 
trom the Bottom, then take a ſmall, light, fine Cab- 
bage, cut it in four, cut out the Stalks, ſhave it very 


2 chin, put a Piece of Butter into a Stew-pan, put in 


your Cabbage, with two or three fliced Onions, ſtrig- 
. in a hls Salt ; {et it to ſtew over a ſlow Stove Fire, 


ny” | take 


take Eme 1 it 3 not a put * o your: | 
Broth ; let your Stew-pan be. big enough to.hold:the 
Soop,. or put it into a Soop Kettle; ſet it over a Fug 
to ſtew ſoftly, then force a ſmall Cabbage, you will 
ſe how in the Reccjpt before given, boil it in the ſame 
Manner, lay it in the Middle ot your Diſh, lay. in ſome 
Chippings of a French, Brick dried before the Fire, put 
in a Eadleful of Soop or two, to moiſten the Bread 3 
lay round it three or 1 ſmall Chickens boil'd white 
apd well; ſalt your Soop to your Taſte; your Diſh: 
being! tim' d, garniſh, it with potch'd Eggs, Spin- 
nage, and Raſhers of Bacon broil'd before the Fire, 
but not too much; fill your Diſh up Wien Nabe Soop, 


and fend it Oy, 

7 o make Cream 7 rafts. 3401 
0 | Kotis d In Cream. ASIA s 
T AKE a P of Cream, boil it with a Stick of 5 
1 Cinnamon, and the Half of a Lemon Peel; let 
ie auc to cool, beat twelve Yolks- of E. pps,” mix” 
them with your Cream, ſweeten it with fine Sug 44 

ſtirain it into a large Dh, then cut ſome Toaſts b 
 Two-penny French Brick, about aQuarter of inch 
thick; lay them to ſoak in your Cream and Eggs, fry 
them in clarified Butter, be ſure to let them be well 


197 


4 * 1 


| = 


ſoak' d and turn'd in the Cream; you muſt fry but 


one or two Slices at a Time; ſet them to drain before 
the Fire, then melt ſome Butter, with ſome White 


Wine and Sugar, with a little Duſt of Flour; ſqueezae 4 a 


in the Juice ot Halt a Lemon, put the Sauce into i 
China Cup, ſer it in the Middle of the Diſh; garniſh, 
it with a Seville Orange, cut in Quarters, 15 e MOR: 
4 Rim of the 40 wich fine Sugar; diſh che 


| 15 Oer, in Felly,. c peat a 
© Huitres en „ ie: 4 


Tek "EF e Jelly of Calves Feet, boil it With 
ſome Icing-glaſs till it is very ſtrong, frag it 
—_ through | 
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your Oyſters, ri Care yo, do nge but then 
with 1 


I 105 ain find the Receipts in their proper Places. 


to? SY O X E N td. 


through a —— ti d Haff a Nut of Red Wine, 
Cochineal beat, Whole xr: and Mace, the 


„ 


J vice of two Lemons, the Whites of fot Eggs beaten, 


a little Salta Hix alt theſe avBcthet” ing Stew pan, 
ſet it on the Fire to boik; when it breaks, run it 


throughla Flanngt: 


Bag till zt is very clear, then open 
in the 
Liquor, | 
i Mace and while Pepper; let them ftew 
re endug wal eben cleanfroin the Shells 
and Sand; Feit dende Jelly! in the Bottgny of the Pot 
you deſign to ſend them in; let it ſtand to cool, then 


openings ſet them on the Fire in their 


lay in a Lare of "Oyſters, with ſome Slices of Seville 
Orange cut thin; cover them with ſome more Jelly, 
and lay Oyſters on that again, then run on ſome more 
Jelly; fo keep this Order till your Pot be quite full, 
then let it ſtand till the next Day, anch turn it into 


your Diſh as yau are directed in the Receipts before 


of Fiſh in Jelly. Garniſh with, Seville 35+. ee 


in Quarters, and: Sprigs of Fennel. n at ä 
As to the eſt of the Diſhes, in the Bill nk Fare: 


1 


4 LN entin of LED and other he 4 | 65 


a ar... 


p hin F Seer of Golden Pippi” pare and core 
them, chop them groſsly, mix them With Half 


2 Pound of Open waſh'd, dried, and 1055 d clean, 
with a Pound of Raiſins ton'd and chop 
a candied Orange and Lemon Peel mhle fine, with 


d, with Half 


the Marrow of one Marte w- bone ſhred alſo, the Juice 
of x Lemon, a Gill of Sack, ſome grated Nutmeg,. 
ſome fine Sugar and Cinnamon; mix M together, put 
it into your Bim, with” y Border of Poff paſte round 


ir and a 5 Cover on Were! J in It, and ide] LS 


— - y I 5 . 4 win * 
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To make a fweet Calf's Head Pye. 
Patt d' une tite de Veau. 


| QPLIT, and waſh the Head very clean, let 


it lie to ſoak in Water all Night; boil it pretty 


tender, let it lie to cool, cut it in Slices, ſealon it 


with Salt, Nutmeg, Cinnamon, Mace, and a little Pep- 


per, all beat very fine; ſheet your Diſh with. cold 


Paſte, lay in a Lare of Calf's Head, ſome Raiſons 


ſton'd, Currants dried and clean'd well; then lay in 


ſome more of the Head over that, with ſome Fruit 


over that as before; the Tongue being ſliced and put 


in with the reſt; keep this Order till it is all laid in; 


put in a little ſtrong Broth, lay Butter on the Top, lid 
it, and bake it; when it is baked, melt half a Pound of 
Butter, with half a Pint of White Wine, the Juice of a 
Seville Orange, and fome Sugar; cut a Hole in the 
Lid of the Pye, and put it in; ſhake it all together, 


and ſend it up. 2 
—— mY To 
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T note a Neat's Tongue Pye. 
Piat des Langues de Beuf. 


ARE a freſh Tongue, boil it and ſkin it; cut 
it into Slices, ſeaſon it with Pepper and Salt, 


ſheer your Diſh with Puff Paſte, lay in ſome Slices of 

| interlarfed Bacon, throw over it ſome Thyme and Par- 
 fley ſhred very fine, then lay ſome Tongue all over 
ths ſo lay in all the Tongue, with ſome Bacon at the 
Top aſunder, ſeaſon'd as before; lay on ſome hard 
Eggs, that is, the Volks, with ſome Pieces of But- 
ter, put in a little good Gravey, ſqueeze in the Juice | 
of a Lemon, lid it, and bake it. 


Take off the Fat and put in a Ragoo of Sweet- 


breads. 
7 male a Lat Pye. KH 
Pate d Aguean. 


| AKE a Loin of Lamb, cut it in 3 flat i it 
with a Cleaver, ſeaſon it with Pepper, Salt, and 


Nutmeg, ſheet your Diſh as before, lay in tlie Stakes 


with Forc'd- Meat-Balls, and the Yolks of Eggs boil'd 


7 hard; ſtrinkle over it ſome Parſley ſhred fine, with 
ſome Lemon Peel; lay on ſome Butter, put in a little 
Ft ONT, or ſtrong Broth, lid it, bake it, and 


end 1 it up 


Here 1 ſhall mention ſeveral Svits of Cana Made 
the French Way for all Sorts of Fowls, Fiſh, and ſe- 
veral Sorts of roaſt Meats. 


To make Aucbevey Che, . 
Sauſe d' Anchoies aux Pedrix. 


Won. your Anchovies, take out the Bones, 
mince them imall, put them into a Stew-Pan, 


with ſome Cullis of Veal and Ham; put in a little 
Pepper and Vinegar, and make it hot. This is proper 


for Partridge, Moor Game, or garrinaded Rabbits; 
add thereto ſome minc'd Shallot. 


2h. &; -Ren | To 
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To make Sance with Weſtphalia Ham, for reef Chic- 
Lens, Turkey, or Lamb. | 


Sauce au Fambon aux Poutets, . 


Wr ſome Slices off it, beat them with a Rowing 
Pin, rub the Bottom of a Stew-Pan with a Bit of 
'Burter; lay in the Slices of Ham, cover the Stew- Pan 
cloſe, ſet it on a flow Fire till it begins to ſtick to the | 
Pan; then having a Chicken boil'd into Broth, ſeaſon'd 
with Pepper, Salt, and Sweet- herbs; put it all to your 
Ham, let it ſimmer gently over a Fire; ſtrain it, and 
ſkim off the Fat, bind it with a Cullis of Veal and 
Vee (queeze in A eee . ir is e 
. 


To make a Gown fot Cir»: ; 
| Cauſe aux Canards & des Cercelles. 


ARE ſome of the ſame Gravey as in the laſt, ; 


put in ſome Capers ſhred fine, with a, httle Pep- 
per, make it hot with a little Red Wine. This is 
Proper for Ducks, Teel, or any Thing of that Kind; 
or for Mutton Cutlets, with a little Shallot ſhred fine, 


Another Sauce far Ducks and Trel. 


T= ſome Gravey drawn from Veal 15 Ham, ” 
ſqueeze in the Juice of a Seville kgs put in ml 


o file * and make it hot. 


2 254 12 © 


Po nate agreen Saute. 
Sauce vert d la maniere Francoiſe. - 
7 T* ſome green Wheat, pound it in a Mortar 


with the Cranks of a French Roll ſoak'd in 7 1 


ſtrong Broth, ſqueeze and. ſtrain it through a Sieve; 
put to it che Juice of a Lemon, with a little Gravey. 
This Sauce is tor Lamb : You may put to it a little 
Mint ſhred and a little Sugar if you like it. 
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203 7 HACK E R on 
70 make a au. ye rin 


7 WI HEN why are tel ball by 15 Throps 


ples, throw away the Liver and Gi: zard, niince 


the reſt tory fine, ſcaſon them with Pepper Fand Salt; 
4 in à little Red Wine, ticken them with a Cullis of 


cal and Ham; ſqueeze in a little Lemon, diſh” up 


your Woodcocks, and throw. the *auce over. them. OY 


To make 4 Saueg with Truffles. ' 
San aux Truſtes pour les rotis. 


LANCH them in bollüg Water, cnt the Black 
off the Edges, mince them with a little Ancho- 
vey and a few Chives, put in Toine Cullis of Veal and 


Ham, ſimmer it over à gentle Fire; ſend it up with 
any Joint of Butcher's Meat roaſted: You may make 

Sauce of Morels and Muſhrooms the ſame Way ; put 

in ſome Juice e of à Lemon, or à little Vinegar. 


no make a Sauce for roaſt M 
1 „ % 71. in 
Sauſe au Mutton rotis.. 


Dx! ee ee put them 
in the Diſh you deſign to ſend yout Meat in, 


put in ſame natural Gravey from Muttan with a lit- 
tle Tepper and Salt; put in 2 little Vinegar, garniſh 
your a 
Take ſome Veal Gravey, ſlice into it a Couple of O- 

nions, ſeaſon it with Fepper and Salt, put in a little 
Vinegar; let them ſimmer over the Fire for two Mi- 


iſh with Horle-raddiſh and Pickles ; z or this: 


m Au * Ger. pen ae 6 Ex : 
| E 7 en LEAs ay 


CO "UT ſome. Slices off a Leg, take off the Skin apd 
Fat, flat them a little with a Cleaver, lard them I 


with fat and lean Bacon, ſeaſon'd with Sweet-Herbs, f 


Pepper, and Salt; ſte w them la- braiſe, as you 1 
c 


4 

A 

of 
& 


firſt cut off the little End or they will crack an ng 15 

Gut, ler them he tender; then wake ne 
Piece of Butter aud 3 little Flour, put. in Folly okra 
Grayey with an Onion fired fine, Pair Fn 128 10 Ace 


5 phem : Garniſh v wah Barbexries i Leigh. Se 


Pes 


birne 


ART: f C'O'OKERY. 2.3 


ſee in ſeyeral Receipts before ; then make a Ragoo ol 
Cheſnuts, roaſt them in Embers, or in a Frying- pan, 


and 0 Cłeſnuts, let all ſtew. till 


uce is: the 


Thickneſs of a thin Cream, lay Jour ee the 


Diſh; and pour the Sauce over them the Huſks 


off your Che nus beforẽ pux therm ind your: Sauce: 1 


Garniſh with Fickles. | 
2 boil Rabbits the Rrench 0% L008 Yy IT 
Lapins # Cuire Francoiſe: | EY: 


Tons them as for boiling, lard hem wit 


Bacon, and tet them to ſoak out their Blood 
in warm Water, then dry them; and waſh thetn over 
with melted Butter; Hour them, tie them in a-Cloth, ; 
and boi}'them in a good deal of Water tb make them 
look the whiter.z then make the Sauce of their Livers 


ſcalded and minc'd, with ſome boil'd Parſley, a little 
White Wine, the Juice of a Lemony and ſome. hed 
led Barberries ſtript off their Stalks; grate in 4 = 
Nutmeg, put in a Jitrle Salt, duſt in a littſe Ploch 


break in half a Pound of Butter, and draw it up all tos 
gether ; diſh ybur Rabbits; and pòôur the Saizce” over 


4 0 * 


7 1 0 


Phae. „ 


ICK, drow, crop, and truſs him; -vith- bis! Hess : 
put à Piece of Buttar dipt in Salt into his 
y 3 "ſit linge, and baſte it with Butter, take 


705 you don't foaſt it too much, draw it, ang dil 


3 garniſh the Diſh. with Bread Crumbs brown'd 
utter; ſend it with Gravey Sauce; ſave ope 
of the long Feathers, and ſtick ic uptight | in the Rutpp 
fo ſhew what Bird it a 
Te 
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GK, . 1 and wh them ak r 
Heads on ; put Butter and Salt in their Bellies, 
du chem on a ſmall Spit, ſinge and baſte them with 
Butter: Some lay a Bard of Bacon on their Breaſts, 
and faſtens. it with Packthread; when roaſted, lay 
ſome butter d L aſts in the Diſh as you do for Wood- 
cocks, ſauce them with Butter and Such 3 _—_—_ 
with Lemon. 


0 preſerve ] 1 in — 
 Plches conſervi en eau de vie. | 

ICALD them in Water, and let them ſimmer 2 

little; then make a Syrrup of half Brandy and 


half Watet (a Pint to a Pound of double gef! Su- 
gar) jet it boi, and ſkim it well ; then put in your Pea- 


ches, let them ſimmer a little, take them off, and let 
them Rand a while, but keep them turning; ſer them 


bn again and give them another turn, keep this Order 
for five or fix Times; then put them into Pots, and 


die them down as you do other Sead ee, Pan's 
* et be Toy po hen For Set em. i 


9 * 8 bf; i: "59544 ils 
a Nee To matt Cle for mel, WR 


4 | «ARE + Pond et Fiber, dry E well, rub. in it 


© three Quarters of a Pound of Butter, put in half 


2 a of Currants waſh'd and dry A before the Fite; 


* put ip ſome fine Pbwder Sugar if you thoſe. 
Tz 7 e it into Paſte with Water and Ne Eggs, work 


5 5 Well, roll it out, and make your Cakes of what 


Form you pleaſe : Remember to put in a little Salt, 
and twWã or three e of "ut, if you le it 4 
e in a e Wi 
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ART of COOKERY. — 


To make Pattie bete. . 
 Glteaus de Portugal. 2 


ARE a Pound of the fineſt F lour * tan get, 


well dry d, and a Pound of Ae Sys 


AN and ſifted, mix them together z; then take 
xteen Ounces of Butter and work it to a Cream with 


your Hand, put in a little Roſe-water, put in your 
Flour and Sugar by a little at a Time till half of ; it is 


in, keep beating all the Time; then break in ſin 
new-laid Eggs one at a Time, till you have got them 


all in, and the reſt of your Flour and Sugar, beat it 


for half an Hour; after all is in, then put in a Pound 


of Currants waſh'd, dry d. and pick d; having your 


Pans ready butter d, half fill them, and bake — 1 
durt ſift on ſome double-refin'd Sugar, , „ ,- 


To make Clear Cakes Fs bers o Prat, dd x oy 


Is n, I. „hall begin with Apples. e 
| Glteaux tranſparent aus Fruits. RO e 
AKE what Quantity you pleaſe, 1 — pars 


them, put them into Water, boil them till chey 


will jelly; take Care you don't put too much Water 


to your Apples; put in a little double · refind Sugar 
to make them keep their Colour; then ſtrain them 
through a clean Sede, let them ſtand till the next Hay 
cloſe cover'd ; then take a Pound and Quarter of Su- 
gar beat and ſifted, put to it half a Pint of hard Wa- 


ter, boil and ſkimir dil it is of a Candy. beichr, which | 


vou may know by lading it up, and it it fades it will 
do, or put à Drop upon à Plate and it is -barr'd.3-then 


ay in a Pint of your Jelly, ſtir it all well together, 

t don't Jet ĩt bojl, put it into flat Glaſſes to dry it in 

a drying Stove, turn them every Day till they be diy: 
You may order Currants, Gooſberries, or any Sort of 
Fruit after the ſame Manner: Pick your Fruit off the 


Stalks. As to Gooſberries, cut off the Stalks and the 
Noſes, and let them be juſt ripe when you gather them : 
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Pry Earthen Diſh, as you do them, and ftrinkle on 
them ſome double-refin'd Sugar pounded and ſifted ; 
to a Pound of Cherries take half a Pound of Sugar; 


then put them into your preſerving Pan, keep them 
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The Corti muſt be quite ripe, As o Cherries; 
Plumbs, or Apricots, take out their Stones and their 


Skins off, make any of theſe into i ulp, as you are 
directed, and uſe * ſame Quantity of Sugat. The 
Reaſon for the Jelly ſtanding till the next Day, i is to. 
let it ſettle, if there is any Sediment in it, which you 


muſt take Care not to put in. 
ch 


Some ftrain che Jell? through a Muſlin Cloth or 
rough a fine Sieve, to make them ſmoother after 


tis mixt with Sugar. "AY 


2. preſerve Peaches green. se, green 22 bo 
2 0 ty Cherries. 's 


1 Ather them when 8 are bull ripe; take out 
+ theit Stones with a ſharp Knife, put them into 


moving, ſtrinkle in a little Sugar, let them | boil up; 
then'take them off the Fire and put them on wired or 
ſplinted Sieves to dry in a drying Stove, or in a very 
flow Oven ; then put them into paper'd Boxes. 1 


To dry Pears or Apples. 
Poers & Pommes d Seché. 


\AKE them when they are fit to eat. and put 
them into Tin Driping-Pans; fe them into. s 


— wire Oven to dry : They will take three Weeks 


drying moderately, turn them ev'ry Day, and flat them 


a little wich your Hand, Keep them in "ON 
ä 


FOR eG can wolf... 
— wen 1 : E TIF DE Rv #2 
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' To make dene enn 
Ws *Ojjets.: en Siroß. , N 


tr off the red: Part, and put 1 it an Bach. 
en Pan; when you haye got the Quantity \you 


would have, ſprinkle them with Water, put them intq 4 


Pitcher ſtopt cloſe, and ſet into a Pan of Water det 
it boi. two or three Hours, then ſtrain out the Juice, 


and to a Pint take a: Pound of doyble-refin'd: Sugar, 


85 all into a Silver Sauce pan, and make it juſt boi 
« 


cep it ſtirring till it be cold; bottle it up for Uſe. 


Tou may do Violets the ſame Way. Some - ſoak the 
Flowers in Water and make it into Syrrup as above, 
and boil in it a few Cloves. 


7 0 broil Pigeons whole. 
Pigeons grille entier. th 


EAN them, and truſs them as for Je 83 
make a Stuffing for them of a good deal of Par- 


ſley, ſome Beef ba ſhred fine and mixt with a "few 


Bread Crumbs, Pepper and Salt, work'd up with ag 


Egg; put a Piece into all their Bellies, faſten up their 


Vents, and broil them before the Fire in a Tin Apple 


Roaſter; turn them ſeveral Times till they be enox 


baſte them tth Butter. The Sauce is Butter, Gra. 
| vey, and the Juice of a Lemon. Diſh and Sarah 


them with raw Parſley and Lemon: || 


To make a Patiy of Spinage a-le-Smitbergall, x 494 


f 2 I WE pf Jourte AN Epinards. in inen! 


ble Patty-Pan with Fuff Paſte, chop the Spinage 


ART of CPOKERY : 7 


JICK, waſh; and fcald your Spinage; ſheet u oo 


* 


A little, and lay half of it into your Patty-Pan ; then 


boil as many Eggs hard as will cover the Spinage, 


with Raſhers of fntevlean Bacon between each Tolk 


of an Egg; ſeaſon themwith a little Pepper and Salt, | 


that is, the Spinage and Eggs, but put none on the Ba- 
| cn ; then chop the Whites fine and ſtrinkle all over 


"0 2. them 


* 


rbk E R 


them i in the Patty; then lay on the reſt of your Spi- 
nage ſeaſon'd as before, lay on Bits of Butter, and lid 
5 5 Pye; waſh it over with a little Cream and the 
Lolk of an Egg; cut the Lid round an Inch within 
the Pye-Lid, that you may the eafier take it off when 
it is bak' d: An Hour and a Half will bake it: Take 
it out of the Patty-Pan and diſh it; take off the Lid 
and put in ſome Gravey and Butter, with the Juice of 
7 Lemon; lay the Lid on, and ſend it up. 


To cram Capon, Fowl and 7. le. 
Pour fair nourrir des volaillies. 


: AKE Paſte with Barley Meal ſifted and Milk; 
= M make it ſtiff, and make it into Crams, thick in 
the Middle and narrow at both Ends; dip them in 

Milk, and cram your Fowls three Times a Day, that 
3 Morning, Noon, and Night, and they will be * 
£ fat in three Weeks. 85 


Ko T ſhall give you an Account of the ener, that a are re. 
miuent in Poultry, and how to cure them, as it was given 
1 to me by one that was well till d in that May. 
; * P Peur faire guerir les Volailles. _ 


HE Pip is a white thin Scale growing. on the 
I © Fip of the Tongue, which makes them that 
abe) cannot feed: It proceeds for want of clean Wa- 
ter, and drinking bad Puddle-water, and eating filthy 
Meat: The Cure is to pull the Scale off with your 
Thumb Nail, and rub the Tongue with Salt. The 
EReup is a filthy Boil or Swelling that grows on the 
Rump; it will corrupt the whole Body, and is eom- 
monly known by the ſtaring of the Feathers, or turn- 
ing Backwards. To-ure this you muſt pull off the 
© Feathers, open the Sore, thruſt out the Core, waſh 
the Place with Salt and Water, or with Brine, put to it 
Raue ad Butter, and it will cure it. The Flux is a- 
3 -nother Diſorder which is got by eating too much moiſt 
Meat: The Cure is, oh mult (cald Peas or Bran with 
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. Le freſh Meat have been boil'd in, and give them 
ſometimes. one and ſometimes the other till they be well. 
The ſtopping of the Belly is contrary to the Flux, ſo that 
they cannot move: You mult give them ſome Bites of . 
Bread or Corn ſoak'd in Man's Urine, and anoint their 


Vents with Butter or Lard, and give them ſome Rue 
and Butter. To kill Lice that breed on them by eat- 


ing corrupt Food, or for want of bathing in Sand, or 


Aſhes, or ſuch like : : Take Pepper beat very ſmall Il, - 
mix it with warm Water, waſh your Poultry therein, 


and it will kill all ſorts of Vermin. If ſtung with a 


venomous Worm, &c. anoint the Place with Rue and 


Butter well pounded in a Mortar. If their Heads are 


ſuwell'd, rub them with the ſame Ointment; and if 
their Eyes be ſore, chew- two or three Leaves of 
 Groundivy, ſuck out the Juice, ſpit i it into _ ; 


Eyes, and 1 it will certainly heal them. 


20 make Lemon cream. 8 
Creme aux Limons. KR 


AKE two large Lemons, pare off the 0 


Rind very thin, lay it to ſleep all Night in a 


Pint of hard Water cover d by the Fire, the next Day 
queeze into it the Juice of two Lemons, beat the 


Whites of four and the Yolk ot one Egg, mix it with 


the Water and Lemon, ſweeten it with double-refin*d - _ 
Sugar to your Taſte, ſtrain it through a Sieve, put iet 
into a Silver Sauce-Pan, keep it ſtirring till it begins to 
be thick, put it into Glaſſes. Orange Cream is made 
the ſame Way: Uſe-Oranges inſtead of Lemon, and 5 
Lolks of Eggs inſtead of Whites: If it be not aher 5 585 


- nough coloured, colour it with Saffron. 4 


Ti i dreſs Pigeons en compote. | 
Pigeons en compote. 


"CALD chem as you do Chickens cropts W 


them, finge and truſs them as for boiling, waſn 
Jew well In warm LOGO blapch them in boiling. We . 


1 4 


2% * 
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ter, take them up and drain them put a Piece of But- 
ter to a Stew-l an, with a Faggot of Sweet- Herbs, 

an Onion ſtuck with tour Cloves ; keep them moving, 
dot in ſome Flour, put in ſome ſtrong Broth; let 

them ſtew till tender; take them up, ſtrain the Liquor 
into a Pan, let it ſtand to ſertle, ſkim off the Fat, and 

pour off the elear; then put all into a clean Stew- Pan, 
with ſome Cream, the Juice of a Lemon, ſome Par- 
gay boil'd and chop' d, grate in a little Nutmeg, put 
in a Spoonful or two of f W hite Wine, with two >weet- 
Breads boil'd and diſt'd, ſome pickled Muſhrooms, 
firſt ſoak' d in warm Warer, a Piece of Butter work*d 
in Flour, with the Volks of three or four raw Eggs, 
falt ii to your Tafte, fer it on the Fire, and keep it 
ſtirring till iris the Thieknets of a Cream; diſh it, and 
_ garniſh it with potch'd Eggs, boil'd S nage, and 

* I. of brings ſend all up hot. 2 $2 25 ; 


Pigeons a-la- Sante Menehout. 
Pigeons d la- Saint Menbout. 


or the largeſt you can get, lard them with 
Bacon, garniſh the Bottom of a Stew-Pan with 
Bacon, lay on hat ſome thin Beef Stakes ſeafon'd with 
Pepper, Salt, Mace, Sweer-Hetbs, ſliced Onion, and 
Cartot; ſeaſon your Pigeons with Pepper and Salt, 
"Rei their Bellies with a good deal of Parſley, lay 

r Pigeons in with their Breaſts down, lay on them 

ards of acon and Beef Stakes ſeaſon'd as before, 
er them cloſe, and ſtew them with a Fire above as 
below; when they have ſtew'd Half an Hour, put in 
dee ge {fron Broth, half a Pint of Rheniſh Wine, 
ſome Juice of Lemon, ſet them ſtew till tender, ſet 
them to drain, and make a Pickle for them of Bran and 
Water boil'd ; put in the Liquor they were ſtew'd in, 
wich ſome Vinegar; ; firſt ſtrain off the Liquor from 
Four Bran, polf them together, and let them ſtand to 
Loo! in the Pot you dellen to keep them in ; put in 
5 e b Ten you would ule any, diſh = 
-4. 110 | with 
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with green Parſley; ; if you would ſend them hot rub 
them over with Butter, dridge them with Bread 
Crumbs, and broil them before the Fire; make the 

Sauce of minc'd Capers, Chives, a little Vinegar, ſhred 
Parſley, Gravey, Butter made hot and poured over 

them, or rather put into the Diſh, and the Pigeons "ne 
on it: We with green Parſley. 


To broil Pigeons a-la-S metbergall. 
Pigeons grille a-la-ſmithergal. 


"LIT them down the Backs, ſeaſon them with Pep- 
per and Salt, ſkewer them to Keep them flat, put 
them into a Tin Pan to broil before the Fire, baſte 
them with Butter, turn them, then baſte them with 
Red Wine, turn them three or four Times, but don't 
broil them too much; diſh them, let the Sauce be But- 


MY 


de Lemon, a little Shallot ſhred fine and mixt with 


what is in the Pan they were broil'd | in; Garniſn with 
fry'd Parſley and Lemon. o 


To areſs a Haw a-la- Braiks, 
Jambon d. la- Braiſe. N 


„OAK it in \ Water and pare it clean, boil it till it 


be half done, then rake it up and ſkin it; take 
i convenient Kettle that will hold it, and lay Bards of 
| Bacon at the Bottom, then Slices of Beef on that, ſea- 
fon them with Sweet-Herbs ind Spices, lay in your 
Ham, and cover it on the Top as under; peel three 
or four Onions, and ſlice them with two Carrots, four - 
Turnips, ſix Heads of Cellery, and one Parſnip'y "mind 
to lay the Skin Side downwards that it may take the 

| Realiſh the better; then put in a Bottle of Rheniſh 
Wine, ſet it on a low Fire to ſhew for five Hours, with 


a Fire above as below, moiſten it ſometimes with good 


ſtrong Broth, let it ſtand to cool; then take it up and 
rub it over with the Volks of two Eggs, dridge it 
with Bread Crumbs, brown it in an Oven or before te 
Fire 5 ſend it "Pp Peat YA wn f \ Parley... If ee EY 
| 4 Would, "2g 


12 


* ſend it up hot, you may ſend a Ragbo of Sweet · 


breads over it; garniſh it with diſh'd irs Tur- 
me, and ſtew'd Spinage. | | Fi \ 


Ta 0 roaſt. a Haw: i 
Jambon roti. n 


AKE a Ham that has been cured about fix 
"Weeks or two Months, pare it, ſkin and ſpit it, 


roaſt it leiſurely for three or four Hours according to 
the Bigneſs of it, and baſte it with Rheniſh Wine; 
ftrain the Wine it was baſted with, put to it ſome good 
| Gravey, ſkim off the Fat, and ſend it under the Ham; 


ſend Roots and Greens 1 in a Diſh by themſelves : This 


Ham may be cat with Chickens, or Pigeons, &c. 


To dreſs G udgeons. 15 8 
| Goujons accommods. F 


1 is a ſmall Freſh- water Fiſh, and arg 
commonly fry'd like Smelts; beat ſome Yolks 


of Eggs with a Spoonful or two of White Wine, dip 


your Fiſh in it, (after they are ſcalded and clean'd) and 


Ariclge with fine Bread Crumbs and Flour ; fry them in 


good Lard, or fine Fat: : Garniſh them with try'd 


Parſley and Lemon 


Lou may ſtew them and ſend them in Jelly as ct : 


; * lows : Take two Calves Feet, with ſome Icing Glaſs, 


them when clean'd into a Sauce-PDan, with their 


" «Jong Bones taken out and ſplit in two, with Salt, Pep- 


per, Mace, and a little Vinegar; let them boil till the 
Jelly be ſtrong with two Quarts of Water, then ſtrain 
them through : 4 Sieve; ſkim off the Fat or let it ſtand 
till cold, and then take off the Fat or Sediment from 
the Bottom; put it into a Stew-Pan with half a Pint of 
White Wine. four Whites of Egg s well beat, mix it 
all together, let it boil, and put it through a Jelly Bag; 


- when it comes off fine, put a little into the Bottom ot 


the Pot you delign to * your Fiſh into, and lay in 
> * " » NAS 


9 
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FR flic'd Lemon when the Jelly is cold in the Bot- 
tom of the Pot, then fome Fennel pick*d in ſmall 


Sprigs; then lay in ſome of your Fiſh, and lay more 


Lemon and Fennel on them, ſo continue till your Pot 
be full; fill it quite full with Jelly, let it ſtand till 
the next Day, dip it in warm Water, and turn it up- 
fide down into the-Diſh ; garniſh it with pick'd Fen- 
nel; take Care you don t ſtew your Fiſh too much. 


How to boil a Gooſe. 
Oye a culre. 


ET; it be well pick'd and ling · d. ſalt it a8 you 


do Bacon, for four Days; truſs it for boiling, 


17 boil it an Hour and a Half; then diſh it and ſend 
it with ſtew'd Cabbage, or with ragoo*d Carrots and 
* urnips, or ragoo d Cellery or W as you 


like. 


= Days, rub it with the Pickle every Day; then hang 
it up to dry, as you do Bacon, for three Weeks, and 
boil it and ſend it up as before. | 


To coller a Gooſe, 
Oye en ruele. 


ONE and cut it ſquare, lay it to marinate in 


Half Wine and Half Water, and ſoine Vinegar, 


Pepper, Salt, and ſome ſlic'd Onions; let it lie in this 
twenty-four Hours, then take it out, and ſhred Half 
a Pound of Ham, with fix Anchovies; waſh the 


Gooſe all over the In- ſide with Yolks of Eggs, then 
blanch ſome Spinage and Parſley, ſhred it fine, att 
lay all over it; then ſhred the Yolks of fix or b 
Eggs, and lay all- over that; ſeaſon it with Pepper 


and Salt, roll it up tight in a Cloth, . bind it with © 3 


Tape, tie it very tight at both Ends, boil it in che 
Liquor it was marinated in, adding as much Water 
as will cover it; let it boil till tender, untie and un- 
bind it, and roll it up atreſh ; tie it a at the Ends, 

* e a 


If you would ſalt 88 be i Ih & be in elt nine 


* 6 e 


\ 


and bind it with the Tape agait; hang it up by ole 
End, and tie a Weight at the other; let Fu vil 
cold, let the Liquor be cold alſo; take the Fat off, 
and the Settling from the Bottom, and put it into an 
oval Pot that will bold it, and the Coller; take it out 
of the Cloth, and put it into the Pickle; when you 
would uſe any, ſlice ſome of it and lay it round your 
Diſh; ſer the other Part upright in the Middle, and 

I˙᷑ r RR. IEEE 

To roaft a Gooſe, 


FF7AKE three or four Onions, as they are for Big- 
1 neſs; flice them, and blanch them in boiling 
Water with ſome Sage; when it has boil'd a little, 
ſtrain it and chop it fine, mix it with as much Salt as 


will ſeaſon your Gooſe within, if it be freſh; then 


E , ple Sauce in a Plate. 


work it up with a Piece of Butter, and put it into the 
Belly of the Gooſe; ſkewer and ſpit it, ſinge, baſte, 
1 808 it, and ſalt it as it roaſts; if it be a large 
Gooſe it will take an Hour and a Half roaſting at a 
good Fire; let the Sauce be good Gravey; or Muſ- 
tard, Gravey, Batter, and a little Vine gar, with Ap- 


a Wo ws 
. 4 „ 
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„ 1 Gye d la Braiſe. 1 f 
INGE and flat it with a Cleaver, lard it with with 


LI. Bacon, take an oval Stew-pan, lay all over the 
Bottom Slices of Bacon, over that Slices of Beef, and 


on that Onions, Carrots ſlic'd with ſweet Herbs, Pep- 


Per, Salt, and Mace; then lay in your Gooſe, and a 


ay over it as under and ſeaſon the ſame; ſet it on a flow. 
1 Fire, let it have its own Cover, put ſome Fire on the 


| Top; ſtew it ſo for three Quarters of an Hour till 
all the Gravey is drained down to the Bottom; take 


Care it does not burn, then put in ſome ſtrong Broth, 


8 New ic ull it be tender, then ſend it up with a Ragoo 
4M of Sweatbreads, or with any Ragoo of Roots, WE 
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like. See in ſeveral Places where there are Ragoos, 
Ducks are done the ſame Way. | 


70 braiſe a Turkey or Pullet. 


 Dinden & la Brai /e. 


o may do theſe as above, but ſend them up 
with Oyſters or Sweetbreads, Mulbgooms, and 
Fore d-mcat Balls ragoo'd. o 0d 


Haddocs the Dutch Way.. 


Haddec forte de Merlans a l Hellandaife. 


'CALE, gut, and clean them, and throw-them 
into Water for an Hour; then ſet on a Kettle 
that will hold them, put in hard Water, a Handful | 
of Salt and ſome Vinegar; put in your Haddocs on 
a Fiſh Drainer, that you may take them up without 
breaking; when they are enough, drain them well, 
then baving ſome Turnips pared, cut in Dice, and 
boil'd in Salt and Water, drain them very, well, and 
toſs them up in melted Butter; roaſt ſome thin Slices 
of White Bread, and lay in the Bottom of the Diſh, 
lay on ſome of the Turnips and Butter, lay on your 
' Fiſh, then having ſome Parſley boiPd and, chopt, mix 


it with the reſt of your . and Turnips, and pour 


it all over your Fiſh, - 

Haddocs are Fiſh that are much uſed in this Part | 
ot the Country, and the Ways of drefling them are lo | 
wel 18 I ſhall only mention how. 05 are: do 


2 0 dreſs the Haber the iſs Way... . 
. Haddoc d I Sinſe en, N tg 5 


EAN them, waſh and lay them mos a Marinate 
made of Half Water and Halt Vincgar oath... 


Nic'd Onion, ſlic'd Lemon, whole Pepper, Fo: "op 7 


and ſome Salt; let them he four Hours, then take 
them up and dry them well, fry them in clue! 
Butter, firſt rub them well Wirt Flour, make the auce 
of ſome of the Marinate, re Anchoyey chopt ae, 4 
2 ew - 


eis 7 HM OK E R 


few Capers; draw your Butter with theſe, lay yout 
Fiſh in the Diſh, and pour the Sauce over them. 


Tv flew Haddecs. 


Haddoc etuve. 
2 1 OU may ſtew theni as you do Tench, and fry 
i them as you do Frouts; bf falt, ſkin, and broil 
them, and eat them with Egg Sauce. 
To dreſs a Hare the Swiſs Way. 
| TL ievre d Ia Swiſſe. 
S and clean it, cut it into Pieces, and lard it 
0 with Bacon; flour it, and fry it in clarified But- 
ter; then make a Brown with Butter, put in ſome 
Jod Gravey, Half a Pint of Red Wine, ſtew it till 
tender, put in ſome whole Pepper and Mace in the 
ſtewing, with a large Onion ſtuck with four Cloves, a 
Faggot of ſweet Herbs, an Anchovey chopt with Ca- 
8 1 750 ; ſqueeze in Half a Lemon, toſs all up together, 


et it be the Thickneſs of a Cream, take out the ſweet 


Piece of 
Butter wor 


Herbs, and the Onion; diſn it up, and 255 with 
| ART” and Lemon. 


$ buil Rabbits the Engliſh 77 9. 
Fo Labin cuit d P Angloiſe. Er: 
Sunn ah ca s truſs them, as you generally do 
for binn; ky them to ſoak itt warm Water, 

a rake ſome clear Spring or Pump Water; put in 
fat Bacon, cur to Pieces, with a Piece of 
din Flour, three or four Onions, ſliced 


EZ - - thin; let them boil for about Half an Hour or better, 
— according as they are to Age or Bigneſs ; take a Score 
"W 9 8 Onions, peel off all the Out · ſide tough Skin, cut 
1 ec two, and throw them into Water : then boil 


1 Cullinder, and rub 
1 Wooden Ladle, to take out the tough Skins if thei 


. a good deal of Water, when they are half 
0, take out that Water, put in ſome freſh, and 


boil them till they 1 yank ; ftrain them through a 
ugh into a Stew-pan with a 


be 


be any, or chop them upon a clean Board; dridge 


them over with a little Flour, ſalt them to your Taſte; 


ſet them on the Fire in your Stew-pan, put to them 
Half a Pint of Cream, and Half a Pound of Butter 


cut into Pieces; ſtir all together till it is as thick as a 


thick Cream; diſh up your Rabbits, pour this all over 


them; garniſh them with pick'd Parſſey foak'd in 


To dreſs Beef tromblan:e. 


| ng” ß! "2. 
TT AKE the middle Piece of the Briſket, crack the 
 K the Bone ſhort, waſh it very well, and put it 
into a Pot that will conveniently hold it; put into ie 
à Patſnip pared and ſliced, a Carrot ditto, with Half 

a Dozen Onions fliced, ſix Heads of Cellery, Thyme, 


Winter Savory, two ſweet Leeks, and a Handful of 


Parſley, three or four Turnips par'd and cut to Pieces, 
ſome whole Pepper, Mace, Half a Pint of Vinegar, 
| ſome Salt, and a little Rheniſh Wine; let it ftew 
gently till it is very tender; you muſt have a Bottom 
under it to take it up by; it muſt ſtew five or fix 


Hours, then prepare a Ragoo for it as follows ; Take 


a2 Carrot, pare and cut it in Dice, three or four Tür- 


nips, likewiſe a Score of ſmall Onions about as big as 
a Nutmeg, peel and blanch all in bailiag Water q take 
four Sweet - breads blanch'd and F En 
large Stew-pan, put in Half a Pound 
in ſome Flour, ſtir it with a Ladle till it 
brown, throw i 


1 — bd : * 


the ſtrong Broth your Beef is ſtew'd in, let them ſter 
till they are tender, ſkim off the Fat, diſh up your. © +4 
Beef in a Soop Diſh; garniſh the Diſh with Greets; _ 3 
and Spinage, ſtick the Top of the Beef with Toaſts, 4 


cut like Sippets, the Skin being taken ofl. 
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m Jour Sweat-breads wich the'Tarrois,  _ ' | 
Turnips, and Onions; Keep ſhaking the Pan fora * 
Minute, put in a Pint of Gravey, add to it ſome 7 q 
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— 75 0 Joil 6 a Leg of Veal the Enzlih Way. 2 
„ pe *Gigot de Veau cuit d P Angloiſe. 
ET oh a Pot that will hold it, with a good deal 
of Water; cut off the Shank- lend, lay it to ſoak 
In Water for two Hours, flour and tie it in a Cloth, 
bol it for two Hours and a Half or three, according 
to the Bigneſs of it; then take a handſome ſquare 
Piece of interfarded Bacon, pare off the Ruſt it there 
be any, and boil it in a Pot by itlelf for two Hours; 
- tale off the Skip, rub it over with the Volk of an 
- Egg, dridge it with Bread Crumbs, brown it in an 
Oven, or b: fore a Fire ; then prepare ſome Roots or 
Greens as you like, order'd as before- directed; take 
it up, and take it out of the Cloth, let it drain from 
the Water, put it into the Diſh, cut your Bacon in 
two, and lay to each Side the Shank- end of the Leg; 
diſh your Roots and Greens handſomely round it; 
tend it up with ſome Butter i in a Boat, 


K 0 areſs Moodcocls a la gnitbergall. 
Becaſſes d ala onithergall. 


ick. ſinge, and truſs them; ſpit them on a < nal 
Spit,. lay them down to a briſk Fi ire, baſte them 
2 pon Butter, roaſt them twenty-five Minutes, draw 
them and ſplit chem exactly in two down the Backs, 
cut off their Heads, take out their Entrails, throw 
away 7 their:Liyers' and Gizards, mince them with a 
a Onion and an Anchovey; put Half a Pint of | 
3 Gravey, into a Stew-pan, with a Quarter of a Pint of 
White Wine; lay in your Woodcocks, coyer them 
E. «cloſe, let them ſtew for two Minutes, ſqueeze in ſome 
Lemon, put in ſome Butter melted very thick, ſalt it 
1 0 your Taſte; diſn your Woodcocks upon Toalts, | 
Wich their cut Sides down; throw the Sauce all over 
them; garniſh them with Lemon: and Barberries, and 
be Head of the Woodcocks ſ plit, 
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. 0 make Mincid Pyes of Calves ent 
Patt hacht au Corinth et Rail INS. 


and ſhred alſo; then beat ſome Cinnamon, Nutmeg, anc 
Mace; ſhred ſome Lemon Peel very fine, ſqueeze in 


the Juice of a Lemon, put in Half a Pint of RedWine, 


a little Salt, with as much Sugar as will ſweeten it to 


your Tafte, candied Lemon, Orange, or Citron ſliced | 


thin; ſtir all well together, and fill your Pyes. 
To dreſs Quails a-la-Braiſe. ee Chickens a-la-Braiſe. 


T0 fricaſy Quails. 
Cailles d la Braiſe. 


ALF. roaſt them, and make a Brown i in a Stew- 
pan with a Piece of Butter and Flour ; put in 


1.55 good Gravey, with ſome Muſhrooms, a Bunch 


of ſweet Herbs; ſeaſon with Pepper, Salt, and Nut- 


meg, a Glaſs of Champaign Wine: ſqueeze in a little 


emon, put in your Quails, let them ſimmer for two 


or three Minutes; take out the ſweet 188 77 and mo 


= them; garniſh with Lemon and Barberries. 


70 farce aud roaſt Quails. 105 2 - 75 


Cailles farcie et roti. 


TAKE your Farce of Beef Suet and 9 80 Herbs, ; | 7 
mixt with a few fine Bread Crumbs; ſeafon © © 


with Pepper, Salt, and Nutmeg; work it with an 


Egg, and farce their Bellies ; ſpit them on a ſmall | 


SP ſinge and baſte them with Butter, dridge them 


| JAKE three or four, as you like, open and oth h 
I them clean from the Blogd; blanch them in boiling 
Water and Salt for two Minutes, take them out and 
grain them, cut them in Pieces, and let them lie to 
cool; ſhred them fine, take double their Weight of 
Beef Suet, cut, pick d and ſhred; mix them together, 
then take the Weight of the Suet and the Hearts of Cur- 
rants and Raiſins ſton'd and chopt; put the Fruit td 
the Meat, then take three or four Apples, par'd, cor'd, 
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with ſome fine Bread. Crymbs, mixt with Elour and 
a little Saſt; roaſt chem. of a fine brown Colour; let 
the Sauce be two or three Spoonfuls of White Wine, 
Gravey; the Juice of a Couple of Seville Oranges, a 
Shallot ſhred with a little Anchovey ; mix all together, 
let it ſimmer for a Minute, and put it under your 
Quails 3 garniſh with Seville Orange -and dry Bread 
To pickle and dry Sheeps* Tongues. 


ULarngues de Mouton ſeche. 


IV them clean, pare the Roots handſomely, 
V. falt them, as you do your Hams, the Welt- | 
1 Way; turn and rub them with the Pickle every 
Jay for a Fortnight ; hang them up to dry, they will 
be fit to uſe in a Month's Time; when. you will ule 
tem, boil them in Water, pretty tender; fend them 
uo cold; garniſh with green Parſſemxg. 
Minc' d Pyes of Eggs, 
EB Pate bachè aux Ocufs. 
AKE their Weight of Beef Suet cut fine, chop the 
I Eggsfine, and mix all together; take ten Golden 


„ 0 


ol Calves Hearts; inſtead of Red Wine py: jp White ; 
Obſerve that the Eggs are to be boil'd hard as for a 
Sallet; you may make them of Mutton, either roaſted 
or boil'd, or of Tripes, Veal, a Calf's Chaldron, or 
of a freſh Neat's Tongue, boil'd and peel'd, with the 
Roots off and ſhred fine the ſame Ingredients as di- 
rected in Minced Pyes made of Calves' Hearts; a 
Neat :s Tongue makes the beſt Pyes of all 
To ftuff and roaſt a Fillet of Veal of a Quey Calf. 
PO RNusle de Veau farcie et roti. fo HS 

r it what Size you pleaſe, make the Stuffing 
of Beef Suet, ſweet Herbs, Bread Crumbs, Le- 
mon Peel ſhred fine, ſeaſon'd with Pepper, Salt, 5 
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Notmeg ; | beat it fine in a Mortar, with the Yolks of 
three of rows Eggs; make ſome Inciſions with a ſharp- 
pointed Knife, fill them with the Stuffing, "ſkewer the 
Remainder under the Udder ; ſpit and roaſt it, and 
baſte with Butter; fend it oy with Plain _ 1 
hiſh with Seville Orange. 4 

4 Kum of Beef to wat 


 Croupion de Beuf en roultau.. _ 
JONE ir, take out the Sine ws, cut the thick Part 
of the Beef to make it lie all alike; lard it with 
large Lard-downs of Bacon, ſeaſon'd with Pepper, 
Salt, and ſweet Herbs; then make a Forc'd- meat of 
Veal, Beef Suet, the Yolks' of Eggs boil'd hard, 
Bread Crumbs, Pepper, Salt, and Nutmeg, ' ſome 


Chives, and Lemon Peel, ſhred all very fine; beat it 


in a Mortar with the Volks of Halt a Dozen raw Eggs, 
rub the Inſide of the Beef over with the Volks of raw 
Eggs; blanch and ſhred Halt a Bcore of Morels, mixt 
with the ſame Sort of Seaſoning that you ſeaſon'd the 


Lard- downs with; ſeaſon the Beef all over with that, 
then lay your Forc d- meat all over the Beef; begin 
at the ſmall End, and roll it up, then roll it in a 


Cloth; tie it tight at each End with Packthread, then 
bind all over with Inckle very tigbt; order and boil 
it the ſame as you did the Beef. tromblance, it will take 
five or ſix Houts boiling; make a Ragoo of Cellery, 


Colliflowers, and Veal Sweet-breads ; lee the particu- 
Jar Places how made, mix all together ; take V 


Beef up and drain it, lay it in the Diſh, garniſh it 


round with White Bread Toaſts cut in Sippers ; ; throw 


the Ragoo over the Beef; garniſh the Diſh with diced 5 


Carrots and Spinage. 


To areſs Beef Srakes the Tiki Wa 25. 


Beuf en tranch à Þ Italiene. 


Wr them off the Ribs of Beef, back A with! 
the Back of your Kuchen Knife or Cleaver, 
ſ priokle them all over with Elder Vinegar, ſeaſon = 

wit 


— - » 
— 2 © A . = ** , .. 4 
; A e * 1 2.2 4 Ls 2 A. ar 7 8 
- 'S. . : 1 Wo tin wy hs - 8 * 
oo gr 2 „ ——: I r 
P . a 4 


5 THE F#CK E.R7 8 


with Pepper; Salt, and Coriander Seeds beat fine ; lay 

them one upon another in a Diſh, let them lie for an 
Hour; ſet your Gridiron over a clear Fire, rub it 
clean, then rub it with a Piece of fat Bacon, broil your 
Stakes quick, and turn them two or three Times; take 
Care they are not done too much; melt a Piece ot 
Butter, with the Juice of a Seville Orange, the Gravey 
that comes from your Stakes, with a few Capers ſhred 
very fine; make your Diſh very hot, lay in your 
Stakes, pour the Sauce over them; garniſh with Horſe 

Raddiſh and Pickles. "1: 1558.907.10-4.2 


To adreſs a Neat's Tongue with Claret Sauce. 
L.uangue de Beuf au Sauſe Vin rouge, 
 *TfAEE a large freſh Neat's Tongue, cut off the 
1 6e Pipe, leave the Robts whole, rub it well with 
Salt, and boil it tender; ſkin it, ſpit and roaſt it, 
ſtick it with Cloves, baſte it with Butter, dridge it 
with Flour and Bread Crumbs; make the Sauce with 
Claret and Sugar, boil'd to the Thickneſs of a Cream; 
draw it, and diſh it with Gravey under it; ſend up the 
Claret Sauce in a Boat; garniſh with Seville Orange. 
To roaſt a Neat's Tongue a-la-Smithergall, © 
= Langue de Beuf d-la Smithergall, 
1 0 EE it as in the laſt Receipt, ſpit it, take off 
the Skin of a Loin of Mutton, then take off all 
the Fat; rub the Tongue all over with the Volks of 
Egge, ſtick the thick Part with Cloves, lay on the 
Fat of the Mutton, ſkewer it and bind it on very tight 
with Packthread, waſh that over with Volks of Eggs 
as before, dridge it with fine Bread Crumbs, mixt with a 


little Cinnamon and Salt, roaſt it at a flow Fire for an 


Four, draw it and take off the Packthread; ſend it 
up with Claret Sauce and Gravey as beforementioned ; 
\ garniſh with Seville Orange and Barberries. A Tongue 
ordered in this Manner eats not inferior to Veniſon, 


Tg 
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n 
Beuf en treucbes etuven. 


AKE ſome good Rump: ſtakes and hack them 
I with the Back of a Knife, ſeaſon, them with 
Pepper and Salt, dridge them with a little Flour, try 
them in Butter one by one juſt to give them a litcle 

brown Colour; then dridge in ſome Flour, ſtir it 
with a little wooden Ladle till it turns brown; then 

put in as much Gravey and ſtrong Broth as you think 
will be ſufficient to ſtew your Stakes in, put in an O- 
nion or two ſliced, ſome Pickles cut as you like; ſea- 
ſon with Pepper, Salt, and Nutmeg; falt it to your 
Taſte, put in ſome Vinegar, with a Faggot of Sweet- 
herbs, put in your Beef-ſtakes, cover them down cloſe, 
ſtew them ſoftly till they are very tender; then make 
ſome White Bread Toaſts cut like Sippets, lay ſome 
in the Bottom of your Soop-Diſh, diſh up your Stakes, 
ſtick in the reſt of your Sippets all round the Edge of 
your Diſh ; garniſh with Horle-raddiſh and Pickles. - | 
Zo fricaſy Coliyflowers brown. | 
: Cbouxfleurs en fricaſſee. 
I the Flower off from the Stalk, blanch them 
in ſcalding Water for half a Minute, ſtrain them 
into a Cullinder, drain them well from the Water, 
dridge on them a little Flour, toſs them up, fry them a 
little brown in clarified Butter, put in a Pint of Gra- 
vey, ſeaſon with Pepper, Salt, a little Onion and An- 
chovey ſhred fine, 1queeze in ſome Lemon, and diſh 


„„ . Tet 

12 To farce a Cabbage a-la-Smithergall. 

5 +; Oe fers. * 
AKE a light Cabbage, tye it in a Cloth, boil it in 
1 a Pot a Quarter of an Hour, take it up and drain 
it from the Water, cut the Stalk End off very cloſe, 
ſet it upon the Stalk End upon a Diſh, draw down the 
Leaves one by one about four Leaves thick; then hav- 
| | | F 2 eee CS er — ing 
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ing ſome good Force- Meat prepared, waſh the Leaves 
| that you have laid down with the Volk of an Egg, lay 
on ſome Force- Meat upon thoſe Leaves very thin, with 
here and there a thin Raſher of interlard Bacon free 
from Ruſt ; then waſh that over with Volks of Eggs, 
and let down ſome more Leaves over that again, ſo 
| keep this Order till you have filled your Cabbage; 3 
then make it up all round in the Shape of your Cab- 
bage as it was at firſt, wrap it in a Cloth, and tie it 


tight like the Collar of any Thing; tie it tight n 


each End, boil it for two Hours, take it out of the 
Cloth, lay i it in your Diſh, and throw over it a Ragoo 
of Sweet⸗ breads, either white or brown; garniſh with 
Lemon and fry*d Parſley. 


To make a-white Cul of a 1550 Pullet. 
Caulis diune blanc de Poulets. 


"AKE off the Skin, and bone it; take a 4 

ful of Sweet Almonds, blanch them and pound 
eh in a Mortar, with the Breaſt or white Fleſh of 
your Pullet, and the Yolks of four hard Eggs; when 
all this is well pounded together, take about two 
Pounds of Veal, ſome Ham of Bacon, cut it in Slices, 
and garniſh the Bottom of your Stew pan; put to it 
ſome Carrot and Parſnip ſliced, and ſet it a ſweating; 
when it begins to ſtick (before it has taken Colour) 
our on it ſome good Broth, according to the Quanti- 
ty of Cullis you intend to make ; ſcaſon it with Truf- 
fles, Muſhrooms, a Leek, and Parſley ; add to it the 
Bigneſs of a Couple of Eggs of Bread Crumbs, and 
let i it fimmer till the Veal be done enough; then take 
out your Slices of Veal, put in your! Pullet, with the 
hard Eggs and Almonds that you pounded, and ſtir it 
about till it be very well mixt together; then ſet it o- 
ver the Fire, but take Care that it does not boil for 
fear it turns brown ; then ſtrain it to uſe with your 
white Soop, Ragoos, &c. 


To 
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I Jo pickle green Biggs. 
Figues confit au Vinagre. 


Ather them in this Month, put them into a Brine 
Me of Salt and Water ſtrong enough to bear an 
Egg, ſhift them every Day for eight Days; then green 
them as you do Cucumbers ; make the Pickle of 
White Wine, Vinegar, and What Spices you like. 
Potatoe Apples are done the ſame Way; 


Jo make elder Vinegar. 
Sureau au Vinaigre. 


Lder Flowers put into Vinegar give it a fine Flas 

vour: The Buds put into Salt and Water, ſhift- 
ed every Day for four Days, green'd as you do other 
Pickles, and order'd as you do Kidney-beans, make 


a very pretty Pickle : As likewiſe Raddiſh, g 
and Eſturgeon Buds or Seeds. 


iN 0 Preſerve Eringo Roots. (Some call it Sea Holly * 
. Eringo eſpece Chardon conſit. 


ARE a Pound of theſe Roots, waſh them les | 
and boil them in hard Water till you can eafily 
ſcrape off the outſide Skin, put them into warm Wa- 


ter as you ſcrape them; then take two Pound of fine 


Loaf Sugar, put to it half a Pint of hard Water, let 
it ſtand in your Preſerving-Pan till it be all melted ; 
then ſer it on the Stove to boil; ſkim it and take out 
the Roots and put them in, let them boil till they be 
clear, ſtir them ſometimes whilſt they are doing, put 
them into an Earthen Pot that will conveniently hold 

them, and order them as you do other Preſerves. 
If you would candy them, boil them till the Sugar 
will candy, which you may know by dropping a Drop 
on a Plate; then take them out and put them on a 
wired Sieve, and dry them in a drying Stave. 


T4 


2, To make Boulogne Sauſages. 
LS © Sanſcifſe de Boulogne. 


* 


' » 
. 


FT is a common Thing to make a Quantity of this 
I QF Sort of Sauſages together, becauſe they will keep 
Z long Time: Take three Pounds of a Buttock of 

Beef, three Pounds of a Leg of Pork, two Pounds of 

the fat of Pork, and a Pound of Beef Suet; ſeaſon the 

Beef and Pork with four Qunces of Bay Salt, and an 
Ounce of Salt-petre well beat, with as much Cochi- 

 _neal as will lie on a Shilling, and a Quarter of a Pound 
of common Salt; rub your Meat well with them, and 
put them into an Earthen Veſſel ; rub and turn it every 

Day for four Days; then put it into a Pot, ſeafon it 

with Pepper, Mace, Thime, $weet-majjoram, a little 

Winter Savory, a little Sage, a whole Nutmeg grated ; 

| thred your Suet very fine, and put it on the Top; 


Pint of Red Wine, tie it over with four Doubles of 
brawn Paper, and bake it fqur Hours; then take out 
the Meat and ſtrain it, piek it from the Skins and Si- 
mes, put jt into a large Mortar, pound it with the 
E Fat ſkim'd off, and the Crumbs of a Penny Brick rub'd 
through a Cullinder, with fix Anchovies waſh*d, bon'd, 
and ſhred fine; when all is beat like a Paſte, fill your 
= Ckins of what Size you pleaſe, tie them tight at the 
E  Fnds, and hang them up in a Chimney to dry where 
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then ſhred your Pork and put it in; then put in a 
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SEPTEMBER 


19 1 To make Jacobine Soop the Italian May. 
Potage au Jacobin d la manniere Italiennue. 


5 "Tx" a large Knuckle of Veal, a Neck of Mut- 


ton, ſome Sweet- herbs, two or three Onions and 


Turnips, Salt, Pepper, and Mace; put it into a Pot 


that will hold it, fill it with clear Water, boil it ſoftly, 
ſkim it very well as the Liquor boils away, fill itup 

with boiling Water, ſtill keep it ſkimming ; when the 
Meat is boiPd tender, ſtrain it through a Steve, let it 


| ſtand to ſettle, take the Fat off the Top, then take 


the clear Broth from the Settling at the Bottom; then 
blanch and pound half a Pound of Almonds, mix them 
with ſome of the Broth and fix Volks of hard: Eggs, 
rub them through a Strainer with the Crumbs of ewo _ 
French Rolls ſoak' d in ſome of the Broth ; then take 


| fix Heads of Cellery cut and waſh'd, three Turnips 
par'd and ſlie'd, two large Onions peel'd and flic'd, 


with a Faggot of Sweet-herbs, boil theſe in ſome more 
of the Broth till all be tender, then ſtrain them and 
mix all together; then boil two Ounces of Rice in ſome 
of the Broth till it be tender, mix it with Bread Crumbs, 


Butter and Salt, with the Volks of two Eggs; then 


take a large Fowl and truſs it as for boiling,” put be 
Rice into the Belly of it, ſpit and roaſt it; put it in- 
to your Soop, make all hot; put ſome dry'd Crufts of 
raſp'd Bread into the Bottom of the diſn; diſn yuunt 


Soop with the Fowl in the Middle; garniſh the Rim 


of the Diſh with creed Rice colour d with Saffron, | 5 


and ſalt it to your Taſte. 
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„ 7 2 Mackarel. EW 
i pe a OR h e 
| ot” — waſh them, put them into "Sar 40 


I cold water, ſet them on to boil; when they are 
7 ny. them ap, to drain; then boil ſome Par- 


19.773 


hal Vr, 


4 
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"The Ne ſalt bene and let end lie an a Hour ; 3 
2 rub them over with oilꝰd Butter, and broil them on 
a Gridiron over a ſlow. Fire ; turn e * diſh . 
| them. | Abs _— as before, 1 
e To ſouſe Mactarel. 
tt | Magureaus au court Jouilln, 22 


01. them as before, take them up carefully and 
don't break the Skins; then add more Salt, put 


B =” ſome Vinegar, let it boil, let it ftand to cool; then 


put in your Mackarel. When you ſend any to the 
Table, 5 My in your Diſh, and 29 955 eſt with 
3 | bY hs 
7 0 hols Mackarel. : 

 Maqueraux cuit au fat. ; l 


"= Of RDER them as mm did Herrings, before- 
OR nes. #3 ; 
To make a Mackorel Tha 
Maguereaux « en Pate. 


LEAN them, cut off cheir Heads, cut them 
| into, Pieces, ſeaſon them with Pepper, Salr, and, 
mined Fennel; ſheet your Diſh, lay in your Fiſh, 


4 


4. N Hebcherdies, lay Butter over all, lid it and bake 


it; melt your Butter with Gravey, duſt in a little 
„ tour, ſqueeze in ſome Lemon; cut up the Lid and 
7 i into the ye. Te 
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To ſalt and dry Mackarel. 
Maquereaux allt et ſechte. | 


UB them with a Cloth, ſplit them down thei 
R Backs, take out their Entrails and W) 
clean with a wet Cloth, ſalt them with bay and com- 
mon Salt for two Days, ſkewer them open, tie them. 
by the Tails to dry, broil and eat them with melted 
Butter and the Juice of a Lemon. Some like the 
Volks of hard Eggs ſhred and mixt with the Sauce 3 
lome like the 84055 as before · mentioned. 


To dreſs a Hare with Peas, RF oo 
Lievre a-la-braiſe aux Pois. ee 


"RUSS it ſhort and put a Pudding in the Belly: 
of it, lard it and ſtew it a-la-braile. ; then ftew 
ſome Peas, and pulp them through a Cullinder ; mix 
them with Butter, and pour all over the Hare when 
diſh'd. How to ſtew the Peas, ſee ſtew'd Peas. How 
to braiſe the Hare, ſee Fowls a-la-braſe.. 
To make a Pye of Mutton Olive. 


ew. thy 


| Pate de Mouton aux Olive. 


AKE them as you do. Veal Olives, but . no 

| Bacon; ſheer your Diſh with Puff Paſte and 
bod in the Olives. put the Yolk of an Egg boil'd hard 
betwixt each Olive, lay on ſome Bits of Butter, lid 
the Pye; put in a little Gravey, and bake it two Hours; 
when baked, chop ſome Capers, mix them with Gra- 


vey and Butter, cut up the Lid and pour it in, ey 8 


wy on the Lid again. 


To make a Damfo in Pudding. by” 5 
Boudin des Damfins. 3 
J AKE off the Stalks ; take out the Stones 3 N 


make a Piece of Paſte as you do Paſty Paſte. 


butter a Cloth and lay it into a Baſon or Diſh, roll out 
the Paſte and lay it on the Cloth ; then put in the Dam- 


lins, put in as much Sugar as you think will Tweeten | it's, - 353 


Ms. 


ner Ris 


then wet the Edges, cloſe it up, tie it tight | in the 
„Cloth, boil it an Hour, turn it out of the Cloth into the 
' Diſh, melt ſome Butter with White Wine and Sugar, 


and pour it over the Pudding ; 8 on ſome __ 
and ſend it up. 


To order Danſins fo preſerve, and keep all the Y rar, for 
| Aen. 


Dam ins d garder tous P Annie. 
Ick off their Stalks ; nick them in the Seam 
with a ſharp Knife ; then take an Earthen Por 
: as broad at Bottom as at Top, lay ſome Powder Su- 
. gar in the Bottom; then lay in a Lare of Damſins with 
A their nickt Sides down, ſpread Sugar all over them, 
lay in another Lare of Damſins and Sugar over thetn 
again; ſo continue till you have fill'd the Pot; 
let Sugar be at Top; then tie them down with double 
Paper, bake them in a flow Oven two Hours, take 
them out, and let them ſtand to cool; then put them 
into what Pots you like, lay a Piece of Writing-Paper 
cloſe to them, put over it ſome render'd Mutton Suet, 
and they will keep all the Lear: Fill each Fot equally 
; with Syrrup. 
You may order Damſins the fame Way for a Sweet- 
Meat : Uſe double-refin'd Sugar beat and ſifted, and 
make uſe of the ſame Method zz when they are bak'd : 

& and cold, make a Syrrup pretty ſtrong with the Syrrup 
that comes from them, adding more Sugar; boil it, 
A ſkim it, and put in the Damſins, let them lie for 

three or four Days; then boil them till they be clear, 


put them into Pots and Glaſſes, paper and tie them 
down as you do other Sweet- Meats. | 


Another Way, 
Damſins confit. 


AKE off theit Stalks, and nick them in the . 


Seam; put them into your Preſerving- Pan, 
firew over chem ſome Couble-refin” d Sugar, and let 


1 


1 F £220 them 
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them ſtand till the next Day ; then make a Syrrup far 
them of double their Weight of Sugar, ſki 


in your Damſins, let them boil till they 


be clear, ſet Y N 


them ſometimes off when they boil faſt, for frar they 
when they are done, put them up as 


Ts roaſt Wees Ears. 
M beat- ears apprette. 
Ear is a Bird that is to be 
Kent; they are to be roaſted wrapt in Vine 
Leaves; firſt draw, ſinge, and truſs them as you do 
Larks, put a thin Bit of Bacon betwixt every other 
Bird, baſte them with Butter, dridge them with Bread 
Crumbs, Flour, and a little Salt; when they are e. 
nough, put Gravey and Butter into the Diſh 
with criſp'd Bread Crumbs and Seville Orange. 
20D feed and dreſs Roofs and Reeves. 
2 +... Ruffs and Rees nourrit & appretie. 

5 HEY are a Lincolnſhire Bird, bred: in the fen- 
1 ny Part of the Country; they are a fine Neſt 
Pird, and muſt be fed with creed Wheat and White 
Bread and Milk ſweetned; they muſt have every one 

a Diſh, for they won't eat one with another; they 
make a Contrivance for them to hide themſelves, for 
the Room they all fall a fight- 
ing: They muſt have clean Straw to lie on: Some- 
times they give them creed Rice ſweetened. I have 
known ſome feed their Chickens in this Manner. Theſe 
Birds are chiefly: roaſted : Draw them and truſs them 
as you do a wild Duck, but with their Heads on; 

ſinge them, put Butter and Salt in their Bellies. The _ 

Sauce is Butter and Gravey. Some like Bread Sauce. 
to them, made as for Partridges : Garniſh with but? 
ter'd Crumbs and Seville Orange, Land Rodes are 
dreſt in the ſame Manner. Teels as wild Ducks. as 
to feeding of Chickens, the Method above-mentioned - 

1s the beſt Way that . Y 


| ſhould break; 


TAJEET catched in 


3 garniſh 


as ſoon as you go 1 
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CHACKE Rs 


4 4 gh I ferved Screchry Treby, they had a Coup 
made which kept each Bird by itſelf, the largeſt Sort 
at the Bottom, that held fix Turkies or Geeſe; the 
next Row eight large Fowls; the next ten; the next 
twelve; and ſo on till you come to a Hole that would 


but hold a Quail ; they were made with ſliding Doors, 


and they fell back according to the Depth. of the Bird 


from the Breaſt to the Rump, when the Tail Feathers 
re cut or pull' d off; the Height that the Fowl can 


juſt ſtand upright, and it was left open at the further 

End at the Bottom for the Excrements to fall down; 
we never fail'd of having Fowls as fat as you would 
chuſe in three Weeks Time: Firſt take the Method 
as directed in the Beginning of this Book. This Coup 


was fet in a Room built in the Yard for that Purpoſe; 


it had four Feet to it, that all the Dung was waſh' d a- 


Way every. Day, and a Run of Water went conſtantly 
through the Houſe. It had a Fire Place in it to warm 


it in the Winter Time. The Fowls were conſtantly 


fed three Fimes a Day, and their Troughs ſcalded e- 


very Day. 


N. B. Role roaſt Roofs and Reeves cover'd with 


Vine Leaves and Bards of Bacon. = 
TF0 make Damſin Wine. 
Land Rails as commodle. 


5 T what Quantity of ripe Damſins you leaks. 
ut them into a Tub, then put as much warm 


5 Was to them as will cover them; cover them cloſe, 


let them lie ewenty-four Hours, or till they are fit to 
burſt, then add more warm Water to them; then put 


them into a Pan and boil them two Hours, then flrain 


and ſqueeze them hard in a Hair Cloth or Sieve, let it 

be luke-warm and work it with the Lees of good 
Wine; if you can't get Lees, ſpread ſome good Yeſt 
on a large Toaſt of Bread an 


wrought a while, tun it int Wine Caſk; when it 


haath wrought two or three Days, 75 in ſome freſh - 


Pamſins and ſtop it up, let it ſtand in a cool Cellar 
for 


2 t it in; when it hath. 


1 : 
4 * 
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for two or three Months ; ; then battle i it as you fret Oc. 
caſion. This Wine will drink much like ( Wet. 


2 o make Danſin Wine another Way. 
Vin de Damfins apprette.. Ut 705 _ ol 


$4 


AK E four Gallons of Water, and put to it 5 
Pounds of Malaga Raiſins, half a Peck 050 ripe A 
| Dainifits; ; put all into a Caſł that will hold it, ftop it 
up, let it ſtand for fix Days, ftirring them every Day 
twice; then let them ſtand. as long without ſtirring; 
then draw the Wine out of the Caſk; then having 
half a Peck of Damſins put into an Earthen Veſ- 
ſel put to them two Pounds of fine Sugar, tie them 
down, and bake them three Hours in a moderate on 
ven; then ſtrain them through a Sieve, put it into a 
Wine Cafk with the reſt, ſtir it with a Stick, cork it 
lightly for a Week, then cork it tight, e it ina , 
cold Cellar, and bottle it at Diſcretion. | 


| To make Cullis, or Damſn Cheeſe, as laws call i, PP 
SO men _ 
=  Confettian de Prunes, „„ 
AKE a Quart of 1 ripe Fruit of eit her of them : 4 
T- put to them a Pint of Red Wine, ſet them on a 
Stove, 8 ſtew. them, cloſe cover'd, till you can 
pulp them; then take out their Stones, and work, 
them chrough a fine Cullinder or coarſe Sieve, put to a 
Pint of this a Pound of double-refin'd Sugar, 
and ſifted ; put them into your Preſerving-pan, ſet r 
it on a Charcoal Fire, ſtir it with a Silver Spoon till 8 
it clear and pretty thick; put it into your Pots to tur 
out, and dry it in your Drying- ſtove, ſlice it out, and - 7 
cut it into any Form you like, or put it into fmalk _ 
Glaſſes of different Forms as you like, or into Fluing " 
| mery wn &c. \ 5 
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1. To make Marmalade of Quinces red. 
Ciigns en Marmalade rouge. 55 
P them, take out the Cores 5 


"THACKE R's 


take the Cores and ſome of the worſt of your 


Quinces, pare and ſlice them, and boil them in as 


much Water as will cover them; when boiPd tender, 


train the the Liquor from them, put the other Quinces 
to it, and boil them as tender as you can; rub them 


through a Sieve, if the Liquor from the Quinces do 


not afford Liquor enough to boil them, add ſome 
Water to it; to every Pint of this Pulp put a Pound 
of double · reſinꝰd Sugar finely. powder'd, ſet it on a 
ſlo / Fire, and put to it Half a Pint of Currant Jelly; 


let it ſimmer till it is of a fine Colour and clear, then 


put it into Pots or Glaſſes, as you like, or into any 
pretty Molds to turn out. You may do ſome. with 


coarſer Sugar for putting into Apple-Pyes, &c.—Some 


put in Jelly of Barberries inſtead of Currants ; obſerve 
to lice your Quinces before you ſtew them; when 


your Marmalade is pretty ſtiff, you may make it into 
the Shape of Pears, cut them into Halves or Quar- 
ters, and dry them in your drying Sto ve. 
1125 To make Marmalade of Quinces white. 
Ciuigns en Marmalade blanc. 


x 


TPAKE the cleareſt Quinces you can get, pa | 


' A. core, and ſlice them thin into Water, then boil 


them tender; take a Pound of double-refin'd Sugar, 
. break it into Lumps, dip'd into Water, Bit by Bit, and 


put it into your Preſerving-pan ; let it lie till it is all 


diſſolved, then ſet it on a Charcoal, Fire, let it boil till 
t comes to a Candy-height; then take your Quinces 
dut of the Water you boil'd them in; put them to the 
Sugar, and keep them ſtirring till they be clear; put 


t into Pots, or order them as you did the red one. 


5 


* 


To 


ART of COOKERY. uy . | 


Jo make Jelly of Quinces red. 
3 Coigns en Gellte 
MARE and core them, and put them into a Sauce- 
T pan that will conveniently hold them, and has a 
Cover to it; ſet it on aſlow Fire, fill it full of fine Water, 
let the Quinces be boil'd to Pieces, then run it through 
a Jelly Bag, to a Pint of this Liquor, take a Pound 
of double-refin'd Sugar; make the Sugar boil to a 
Candy-height, with Half a Pint of Water; then. put 
in your Quince 5 50 ſet it on a ſlow Fire till it is 
incorporated together, but don't let it boil; put to it 
Half a Pint of the Syrrup of Barberries; ſee how 
made, where Barberries are treated of, then put it into 1 
Glaſſes. Another Way: Take a Pound of Quince 1 
par' d, cor'd, and ſlic' d; put them into an Earthen 4 
j ar, with Half a Pound of pick'd Barberries, and three 
Pints of clear Water, tie them down with a double / 
ſtrong Paper, bake them four Hours; then ſtran 
them through a Jelly Bag, take a Pound of .double-/ | 
refin'd Sugar to a Pint of this Liquor, but firſt boil _ _ - 4 
the Sugar into a Candy-height, with Half a Pint of 
Water; then put in your Liquor, and order it as you 
. To pickle Barberries. 757 
Barberries au Vinaigre. | 
ICK out the large Branches, make a ſtrong Brine _ } 

1 of Salt and Water, and put them in it; then 
ſtamp the reſt of them, after they have lain in the 
Brine two Hours, ſtrain it from the Berries, and put | 
them that you ſtamp'd into the Brine ; put in a Piece 
of Allum, and boil it; when it has boil'd Half an 
Hour, ſtrain it again, then put your Barberries into a 
Jar, preſs them down tight, and put the Brine to m2 
them; lay on them a Slate, to keep them down un- 
der the Brine z tie them down with Leather, and ſet 
them ina cold Place, ; 2 


„ THACKER's 
=. To preſerve Barberries. 
. Barberries en Conſervò et Conſt. 
HN the fineſt Barberries you can get, and the 
A. largeſt and ripeſt; if any be bad, pick them 
off, lay the Bunches, one by one, and fer them in the 
Bun far three or four Hours in a large Diſh or Sieve, 
Jet them lie till the next Day, then make a Sirrup for 
them with Half a Pint af Water to a Pound of double- 
refin*d Sugar; let there be Syrrup enough for them 
to ſwim in without their lying one upon another; then 
take a Quantity of the other Barberries, and pick them 
off their Stalks, bruize them and boil them in as much 
Water as will a little more than cover them, then 
ſtrain them through a Lawn Sieve, or through a fine 
Cloth; to Half a Pint put Half a Pound of Loaf Su- 
gar, boil it to a Syrrup; put your Barberries, and 
ke reſt, into your Preſerving-pan all together, and 
boil them quick till they be clear; then when they 
| Have lain fome Time, and you have a Mind to candy 
them in Bunches, juſt dip them, Bunch by Bunch, in 
warm Water, and tie them to ſmall Sticks-with green 
Thread, and dridge them with double-refin*d Sugar, 
pounded and fifted 1 
and ſift them again; you ſhould dry them on Glaſs- 
Plates, firſt ſifted with Sugar, and then lay on your 
Bunches or Sprigs of Barberries; then, when dried, 
keep them in paper d Boxes, in a dry Place; ſome | 
take the Stones out of them before they do them: 
' White and Red Currants may be done the ſame Way, 
put you need not have any White Jelly to put into 
the White Currant; the red ones require ſome Red 
Jelly to be put to them to heighten the Calour, and 


make the Fruit look better; the Syrrup that is left from 
pour Barberries you ſhould take great Care of, for it 
is the beſt and livelieſt of all red Syrrups, to put 
to Cherries, Currants, or any Thing that is preſerved 


red. 


To 


; dry them in a Stove, turn them 
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To dry Danfis or amy Sort of Plumbs. 
ö Damfins ſechss 


UB them with a clean Cloth, lay them * | 
: gle in a flat bottom'd Tin Dripping-pan, and 4 
ſet them into a flow Oven; then turn them, put them 
on wir'd or ſplinted Sieves, and put them in again; | 
keep this Order till they be quite dry, put them into 
ſtrong Paper-bags prickt full of Holes, and hung up 

in a Kitchen, or where there is a cenſtant Fi ire kept. 
To pickle Red Cabbage, N 
Choux rouge en Confectioun. "hs 
TAKE one that is very red, cut it into four; . 
take out all the large white Stalks, then cut it 
into thin ſhreds, put it into an Earthen Pot; to a 
Pound of Cabbage take a Quarter of a Pound of Salt, 
and an Ounce of Salt- petre; pound the Salt-petre, 
mix it with other Salt, and Rake it over the Cab- 
| bage; preſs it down bard with a Board, and ſet a 
Weight on it; let it lie for ſix Hours, then take a 
Pint of Vinegar, the beſt you can get, and boil it with _ 
whole Mace, Pepper, and ſlic'd Ginger; then put 
the Cabbage into a Jar, pour on the Vinegar and Spices, 
lay ſomething on it to keep the. Cabbage under the 
Pickle; cover it down cloſe, when it is cold tie it 
cover with Leather, and keep it in a cold Place, — 
There 1 Is another Receipt of this, but both: are good. * ws 
To pickle Potato- Apples. e elf 7 
; ' Taupinenboure en Confeftion. 5 
HEN you gather them, rub them with; a hy - > 
Cloth, and put them into Salt and Water as? 
you do other Pickles ; ; ſhitt them every other Day 
for nine Days, then drain them from the Salt and 
Water, make a freſh Brine, boil it, and put it boiling 
hot on them; then let them ſtand. till the next Day, 
and ſtrain that Brine from them; then take as muceß 
White Wine Vinegar as will cover them, and put in 
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et . Pepper, and raw Ginger, 
put all together into a Braſs-Pan, ſet it on a ſlow Fire, 
cover it cloſe, and let it ſimmer till they be green; 
then put them into a Jar, cover them till they be cold, 
then tie them over as before directed, and ſee them in 
2 cold Place. —Raddiſh Pods are done the ſame N58 


{4 H A C K E R's 
with a Keele Dill; 
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To pickle Onions. 
Onions au Vinaigre. 


ARE the. ſmalleſt white Onions you | can get, 
peel them, and boil them in Salt and Water; 


they muſt boil but very little, then ſtrain them and 


put them into diſtill'd Vinegar, in ſmall Bottles, with 


| Oil on the Tops of them; tie them over with Bladders Hp 
firſt wet, and they will ſtick cloſe to the Bottles. 


KL o pickle Colliflowers the ſame Way, or Cabbage Stalks: 
Choux Fleurs confit au Vinaigre. 


ur the Our-fide hard Skin off; or large Cucum- | 


bers, par'd and ſlic'd, then put them into Salt and 


Water for twenty-four Hours, then ſtrain'd from that, 
dried with a Cloth, and put 5 Vinegar, order'd as 


20 preſerve | green hs. : 
Figues confit verd. 


e 
Cloth firſt dipt in Water and ſqueez' d; put 


tem into Water as you do them, then boil them very 

low till they be tender, then green them as youdo green 
Plumbs or Peaches; then put them into Water for two 
Hours, and cut them half Way down the Middle, 

and make a ſtrong Syrrup of double their Weight of 


fine Sugar, let it boil almoſt to a Candy-height before 


you put them in, keep them ſtirring till they be clear, 

put them into Pots, let them ſtand till they be cold, 
then cut a Piece of Writing-Paper that will fit the Por, 
dip it into Brandy, lay it cloſe to the Fruit, and tie 
the Pot over- with e keep man in a Place 


5 3 dry. 


Te 


* - 

92 

* * 

9 * 
Ly hy F 


+ x # 4 Y 


er them in Water 


«LT +4 44s 43 +: 24S oo EEE ZI3iKID +a a463 


"RJ 70 ene $94 

. 2 : Jo 5 ; : 
e do male u Spaniſb Olio 
nay nt | {4 9 2 GH 7 ; * «> x 15 n 7 
K — 10 4 Eſpagne. : xz # "=" * . n 


Land, 4 
* 
. 
: 


I Shall give you an Actount of an Olio, but, in mx 


Take ſome ſtrong Broth, made of a Leg of Beet, put 
It into a Pot big enough to hold the following Things; 
take Half a Dozen Pounds of Briſket Beef, cut it into 
ſquare Pieces; let it boil ſome Time, and put in ſome 
Salt, ſkim it often; when it is three Parts boil'd, cut 
a Neck of Mutton into ſquare Pieces, and put it in, 


1 Opinion a good Engliſh Hotch-potch is better: 


{till keep ſkimming it; you muſt have a Pot of bol. 
ing Water by to keep it filling up; then cut a Neck 
of Pork, and put it in, in the Tame Manner; then a 


Neck of Veal, cut the ſame Way; firſt waſh and blanch 
your ſmall Meat before you put it, to your Beef; 'yBy 
may ſkin your Pork, if you chuſe it, and roaſt it and 
the Mutton and Veal before you put them in; when 
your Meat is all ſtew'd near enough, then prepare the 
Roots and Herbs as follows: Take t yo or three Savoys, 
cut each in four Pieces; take four Carrors, cut a Hands 
Breath, and in four long: ways; two Parſpips the ſame, 
firſt cur off the Out- ſide of both; fix Heads of Celle- 
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ry, cut ha ſame; ſix Heads of Lecks, ſome Parſley 
15 Nabe, ſome Cabbage Lettice ; tie each Sort by itſelf, 
and ſtey them in ſome of the ſtrong Broth, with a 
Doren of ſmall Turnips, twenty mall Onigns, ſome 
_ Carrots par'd round; likewiſe make a Brown, and 
toſs them all up in it; tale ſotiie freſh Broth and put 
to them, let them ſtew till tender, then taſte the Ie 
they were ſtew*d in, and if it does not taſte amifs 15 
it to yeur Beef; then take three Chickens, four Pi- 
geons, four Snipes, four Teals, a Dozen of Larks; 
let them be drawn, finged, and truſs'd for boiling ; 
you may lard ſome if you pleaſe, and half-roaſt then 
all; then make'a Brown for them, and moiften it 
with ſome of the ſtrong Broth ; let them ſfew in it, 
put the largeſt in firſt; then ſtew a Quart of green 
Peas in ſome of the Broth, and pulp them through a 
Cullinder; then prepare a good many large Sippets of 
White Bread, dried in an Oven; then take a large 
Soop - Diſh, raiſe a large Rim round it, and dry it in 
the Oven ; then mix all your Meat and Fowls toge- 
tber, and let them ſtew a little to incorporate the Re- 
lick of all, one with another; chen put all your 1 
into a large broad Stew- pan, with the Fowls and 
Roots; ſkim 2 Fat off the Ae and ſtrain ſome.of 
it . our Graxey-pan; untie your 
Ettice, af jj lay, _ in betwixt your 
Mexrs and Fowls ; ſhake all 1 = and ſkim off 
what Fat you can ; then have. 115 Tris e and 
put ſome dried Cruſts of B pak 85 n take a 
arge Silver FP Ladle, an 1 to ai 5 lay 
pour Sippets of Bread in the Bottom of your Soop- 
bs, en he 715 and Gs Ben then 
"Mutton, then in ſome Sippets between; 
IF then with you at Str Li, lay in ſome Roots, f 9 
| & then ol Vac %, your Chickens and Pigeons be- 
© tween, with ſome Sher of:Bacon, then, your 1 
Teals and Snipes; then pile the Larks in the 
Mace, hays pour Þ Bagh very ** fill the two Te- 
reins, 
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reins, put ſome hot Broth to your Olio, and lay in the 
Turnips and Carrots, and all the reft of the Herbs 

and Roots, to fill up all the vacant Places; fill 
up the Diſh with the Broth z garniſh your Diſh with 


Raſhers oſ Bacon, Spinage, and potcht Eggs; ſend 3 


it in the Middle of the Table, with the Soops at Top 
and Bottom, and the reſt of the Diſhes you have pro- 
vided to fill your Table, that is four added to theſe 
three; the Top Soop to be mov'd, with a Diſh of 
Fiſh ; the Bottom with roaſt Beef or Veniſon ; the ſe- 

_ cond Courſe, what you pleaſe. Oe 


To ragoo Oyſters. 
Huitres en Ragout. 


AN your Oiſters, and put them into a Steu-. 


4 pan with their Liquor, let them juſt boil up; 
take them off, waſh them out of their Liquor, lay 
them on a Plate, and let the Liquor ftand to ſettle; 
pour off the Clear of the Liquor, and put in your 
Oiſters; then make a Brown, and put in ſome good 


Gravey, two or three Spoonfuls of White Wine, ſome 'F 


Parſley, and a few Chives ſhred fine; grate in à little 


Nutmeg, ſhred a few pickled Muſhrooms, and-tofs 4 
all up together; put in your Oiſters and the Liquor 
toſs all up together; put ſome Sippets in your Din, 


put in ſome melted Butter; don't let the Oiſters boil 


after you have put them into the Ragoo ; diſh them, RE ; 


and garniſh with Barberries and Lemon, 2 
To broil Oyſters in their Shells. 
e Des Huitres Grillle. 
FNPEN them, and put them into the deep Shells; 


them on aGridiron ; put to them a little Chives, Parſ- 

ley ſhred fine, a little Pepper, Vinegar, and a little 
Bit of Butter; cover them with their upper Shells, ſee 
them into the. Oven for a Quarter of an Hour ; diſh 
and end them up; you may broil them on a Stove, 


clean them from the Shells and Sand, place 


We » . 
4 


% e E R* s 


or put 3 into the Oven on a Diſh ; ſome like a 


ben Pen Crumbs in them. . 
1 Fs farce Offers, 
| 155 15 4? | 45 Des Huitres farcie. 


' PEN chem, and blanch them in a hitle Water 
f and their own Liquor; then fhred them, with 

a little Shallot, Parſle © Pepper, and Anchovies ; put 
in the Crumb of a Roll. ſoak' d in Cream; ſeaſon them 


with Nutmeg; and a little Mace, put in three or four 


Yoiks of Eggs, a Quarter of a Pound of Butter; mix 
all together, and beat it in a Marble Mortar, with two 
or three Spoonfuls of White Wine, and ſome Juice of 


- Lemon ; put it into Scallop-ſhells, put on them Bread 
| Crombs, {ct them into an Oven to brown; if they do 


not brown ſoon, brown them with a Salamander, and 


ſend them hot: You may make theſe into Patte Peters, 


made with Puff-Paſte; make them ſmall and round 


as you do Raſberry- Puffs, and garniſh any Diſh of = 


Fawls, Turkey, or Veal, in a made Way or plain, as 


you like; or make a Diſh of them, and if you add 


ſome Bread Crumbs to this Farce, there is nothing 


5 better for your Turkey or Fowls Crops, either | 
. Walke or boiled. 


. make Oyſter Pantakes. 
2 1  Gateanx au Poel aux Huitres. 


} AKE a Batter of Flour, Eggs, a little Salt, 
and Cream; wake it to that Stiffneſs that it 


* 


will run eaſily, then take ſome Butter; and clarify It, 


put ſome of it into your Pan, make it hot; put in as 


much Butter as will cover the Bottom of your Pan, 


Ao having your Oyſters blanch'd and dried, Tay ſome 
| over the Pancake, then put more Batter on them 


10 cover them ; when tried brown on one Side, turn 
it, andi fry it brown on the other alſo; then diſh it. 
aan wich fried Parley and vere Orange: 7 


ART of COOKERY. 243 


To make Frit ters f a Turkey Breaſt, Fowl, FO 
Chicken, or Capon. ': 9 
Big nets avec la Chair d une Dindon. — 
\AKE two Ounces of the Flour of Ri ce, pur 0 8 
it a Pint of Milk and a Pint of Cream, mix it 
well together; put to it a Piece of Butter and a little 
Salt, ſet it on a Stove Fire, keep ſtirring till it is 
thick take it off the Fire, and let it ſtand to cool, 
then beat ten Eggs, leave out ſix Whites, ſtrain them 
through. a Sieye into the Rice, ſtir all together, and 
mix it very well; then mince your Meat very fine, 
put to it as much minc'd A ple, ſome Suet ſhred fine; 
put in ſome Currants, waſh'd, rub'd dry, and pickt, 
ſome candied Lemon, Orange, or Citron ; ſome Cin- 
namon, Nutmeg, and Sugar, with 3 little Salt, and 
White Wine ; mix all together - then ſet the Rice on 
the Fire again, and ſtir it till it is the Thickneſs of a 
thin Paſte ; let it cool again, then roll it out, and cout 
it into round Pieces; put in a Spoonful of your Mix- 6 
ture into as many as you chuſe to fry; wet the Eggs, 
and cover them with another Piece of the ſame Size; 
cloſe them down tight, that they may not burſt in the 
frying; fry them in clarified Butter, or waſh them 
over with an Egg, and bake them in an Oven. 


„ bake or fry G urnets. 


Rougets au Four ou frit. * 


(LEAN and gut them, waſh and dry them well ; 
then take Parſley, Thyme, Pepper, Salt, and 
Bread Crumbs, mix all together; then beat ſome 
Volks of Eggs, with a little melted Butter; roll your 
Fiſhin it, and dridge them with the above Mixture; 
lay them into a convenient Thing, and bake them in 
an Oven, of a brown Colour; then make a Sauce for 
them as follows: Take ſome Muſhrooms, an Ancho - 
vey, ſome Chives, mince all fine, then make a Brown; 
put in your Herbs, &c. with ſome good Gravey, 
* in ſome Heme, a Spoonful of White Wine, 


BY 


** 
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. , grate in a litle Nutmeg, put in fame melted Butter; 


put your Sauce into the Diſh, and lay the Fiſh on it; 
<p . niſh with fried Parfley and Lemon. You may oy 


as you do any other Fiſh. 
To dreſs Mallets. 


Mullets accommodee. 


o⁰ may drefstliem as you d6SalmonTrouts that 
are bak'd or boil'd, with Sauce as directed for 


5 ſeveral other Sorts of Fiſh ; or fried, if they be final. 


_ To make Hartſhorn Jelly. 


AKE A (Foul of Hartſhorn, put to jt ſix Quarts 
of Water, boil it till two Quarts be waſted, then 


ſtrain it through a Sieve, and let it ſtand till next Day; 
then take the Clear off the Top, and put to it eight 
Whites of Eggs, the Juice of fix Lemons, as much 


Sugar as will ſweeten it to your Taſte; put in what 


vou like as to Spices, ſtir all well together, ſet it on a 
| flow Fire to boil, with a Bottle of Rheniſh or White 
Wine; let it boil till it breaks, then run it through 
vour Jelly Bag till it be as clear as Rock Water, and 
fill your Glaſſes: This is reckoned the fineft N that 


is made. 


To pot Lampros. 
| Lamproies empotee. 


KIN them, and take out the blue String that is-in 
their Backs; cut them into Pieces, and ſeaſon 


tuem with Pepper, Mace, Nutmeg, and Salt; to a 
Pound of Fiſh take a Pound and a Half of Butter; 
put your Fiſh into a Pot, put your Butter over them, 


tie them down with double Paper, bake them in a 


moderate Oven ſor four Hours; take them out, and 
jet them drain in a Cullinder, then lay them round = 
and round in your Pot, till you have fill'd it within an 

Inch of the Top; then ſkim off the clear Butter, and 
il vp. the Pot t0 the Top ſet the 05 even till cold. 


fa 
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"Td Fe Lampreys. | 
„Laabvit ee — 


/ , 


Cem! thts, and take out their Strings, 0 400 
blanch them, dry them well, flour and fry them 


in Tclarifted Butter; then make a Brown, put in ſome good 


SGtavey, with a Handful of Fele e and fhred 
| ace, and grate in 
a little Nutmeg, put in ſome Vinegar, let them ſtew 
till they be enough, put in a Glaſs of White Wine, 
| ſqueeze in a little Lemon, put in ſome meked-Butter, 


fine; put in ſome whole Pepper, 


toſs all up together; diſh them up, and garniſh with 
fried Parl wb and Lemon; rau Hay yur in a x few Ons 
pum oro 9 * 

Ws make Mould Fritters. 


e dreſſee dans une Erne. 


Mould, and fill it Half full of Batter, made the ſame 
as for other Fritters; let your Fat be render'd Beef 


or Mutton Suet, or clarified Butter; let it be hot, then 


put in your Mould, with. the Batter in it, ther brown, 


and turn it out, 
N. B. Tour Moulds mall be Gack rivetted as wal as 


; ſalde ted vor the hot Fat will unſolder theme: $ "be! fur 
5 770 have Fat $0 cover the Moulds. 


Oe a 7 e Hd, 5 # 


" fore they, begin to turn; take out their Sceds, 
and let them lie on the Back of a Sicve twenty-four 
Hours, and ſet them in the Sun; or before the Fire; 


then put them into a Pot, and ſtrew ſome double- 


refin*d Sugar over them, pounded. and ſifted; then 
take as much Sugar as will make a Syrrup För chend 


nova tor them to ſwim in, that is Half. à int of 


- | W ater 


| | 7 QU. muſt provide ſome Moulds inade of 1 Tin of | 
1 different, Forms, like a Dolphin, a Coat of 
Arms, or any Faſhion you like 3 then butter your 


AKE them 1 — they are is ge, abies; N 1055 | 


& 
* 
. 
* 
1 
* 
= 
1 
5 
f 1 
; : 
' 
x 
$2) | 


_— 
"_ * 
TW 


Hough, 'You may 


oY 


Water to a "Pann af Scar 3 let your Spb be 


1 pretty ſtrong; then put in your Grapes, with the a 
1 gar to them, let them do ſoftly fal 


they be clear 
teep putting them down with a Silver Spoon or Ladle, 
and Kkiniming therh Ms Þ put them into à Pot large 25 
ry 


them after 900 have lain fome 
Time in the Sytrup. 


Another . 


M1 . 


? 
3 11. 1 


i \ hes ifow ins confit Pune autre maniere. i; 


JICK. out their Stones, put them into 3 Water! 
then put ſome of their Leaves into the Bottom 
= 3 2 Braſs- Pan; lay in your Bunches of Grapes, with 


Vine Leaves between, then Leaves on them again; 
then take a Bit of Verdigreaſe, the Bigneſs of a large 
Nutmeg, pound it fine, "and put it into a Viol Bottle, 


with as. much Allum pounded; likewiſe put to it a 


Sill of White Wine Vinegar; ſhake the Bottle, agd 
let it ſtand to ſettle, then put into your Grapes two. 
or three Spoonfuls of this, with as much hard Water 


as will cover them; ſet them on a very ſlow Fire to 


green, do not let them boil, then take them out, and 


put them into cold Water; let them lie an Hour, then 


make a Syrrup for them as before, put them in Bunch 
by Bunch; let them juſt boil up, then ſet them off 
the Fire, cover'd down clole for an Hour, then ſet 


them on again; keep this Order till they be clear, put 


them up as before - directed; let them lie in the Syrrup 


for a Month, then take them, out; and drain their 
Syrrup from them, dridge them with double-refin'd 
Sugar ſifted, lay them on Glaſs-Plates to dry in a 


Drying-ſtove, turn them every Day till they be quite 
dry; keep them in a paper'd Box, with Paper Vetupnt 
each Bunch; ſer them in a dry Place. 


14 
* * . * 


of 5 To make Halian Biſtet. ae 5 4 


1 


3 4 * Biſcuit à Þ Italienne. HT 
IAKE : a er of double re finꝰd Sugar beat and 


Fri put to it a Found of the fineſt Flour you 
can 


1 + 
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can get, mix them together ; then take ſix Eggs, 
beat them very well, and ſtrain them through a Sicve; 
pr ut them into Marble Mortar, put ſome of your 

] 


Flour and Sugar in, and beat it very well ; ſo keep 
putting the reſt in, by little at a Time, till it all 
in; you muſt beat it an Hour without'-2aſing, then 
put a Sheet of Wafer Paper on a Sheet uf Tin, drop 
on the Biſcuit, ſtrew on them ſome Carraway Comfits, 


and bake them off as quick as you can. 
To make Macaroons. | 


| b Macaroni d faire. 

AKE two Ounces of ſweet 6 loads” 1 i 
and peel them, beat them in a Marble Mortar, 
adding a little Cream and Orange Flower Water; then 
add by Degrees a Quarter of a Pound of double- 
refin'd Sugar ſifted, and the Whites of three Eggs; 

beat it very well till it be of a e Thick- 
neſs; if it ſhould be too thin, add more Sugar; put 
it on Wafer Paper, dridge on Sugar, and bake them 
as you are directed above, 

To dreſs Muſcles d: ;Ferent Ways. 
; Moules accommods en pluſicurs Manieres. 


UscLEs are Shell-Fiſh not much valued, but 
order'd as below, I think they may be agrec- - 
able to ſome: Waſh them, and pull off their Strings; 
put them into a Pot, ſtrinkle on them a Handful of . 
Salt, cover them down cloſe, and ſet them on a flow 
Fire till they will open: then take them out ß 
their Shells, take off their Beards, take the Liquoe 
and ſtrain it; then take ſome White Wine and Vine 
gar, and the Clear of their Liquor; put in it ſome 
whole Pepper and Mace, give it a boil or two; put 


in your Muſcles, ſtop them cloſe, and keep chem thy 
with raw Farũey, to be eat with Bread and Butter. $4 


your Uſe, You may ſend them up on Places, gern 


„ 


„ ee 


5 8 wh} 9 fri afy tbem. 

1 . En Fricafte. 1 

* on may rionly them white, with a white Lare, 

a ſor Chickens. See fricaſy d Chickens. 

. Tou may dreſs. them brown: Brown a Piece of 

Butter in a Stew-pan, put in a little Flour, ſhred in a 

FE  Jitte Onion,. with ſome good. Gravey ; let it ſtew, 

| _ grate in a little Nutmeg, ſhred and put in a little 
Parſley ; then take out as mary of your Muſcles as you 
think will do, make them thoroughly hot, and diſh 
| them on Sippets ; garnifh them with fried Parſley. 


3H I 7 0 put them in Loaves ſcallop them like Oyſters. 
: 22  Moules au Pain auſſi en Eſcalapes. 
a ] HEN they are order'd as before, you may put 
i them into Rolls, as you do Oyſters, or as they 
due done White, which Way yo you like beſt: You may 
put the pickled Muſcles into Fiſh-ſauce, with ſome of 


their Liquor. You may ufe Cockles any of theſe 
Ways, or put them into * ſhells * do 


ä og 
a To dreſs Perch. 
3 Percbes accommods, 3 
8 "HEY are a fine Fiſh, if large, not inferior to 
1 Carp or Tench, and eat well ſtew'd; if ſmall, 
- they are good fried. You. may bake, broil, or r boil | 
| chem as you do bl or d cher Fil. = 


I 0 Pigeons a- la- Tartare. 
= 24". rr 


LEG NGE and truſs them as for boiling, flat them 
LF with a Cleaver, ſeaſon them with Pepper and Salt 
Tot a Pye, dip them in melted Butter, dridge them 
| minc'd N and Bread Crumbs, butter a Sheet 
of ES per, and lay it on « Gridiron, with the 
butter d Side up, ly uy on your Pigeons, and broil them 


Do over a * has there is in moſt large Kitchens; 
but 
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but if you ſhould not have ſuch a canvenient Place, v7 


you may broil them in the Chimney Corner, or upon 
the Hearth ; firft light your Charcoal in a Stove, then 
lay Bricks the Square of your Gridiron, put the Char. 
coal into it, ſet on your Pigeons, broil el leiſurely, 
turn them often, and they will be of a fine Colour 
then having ſome Parſley minc'd fine, with a fey 


Cuhives, Shallot, or Onion ; mix them with minc'd Ans : 


chovey,' a little Gravey, and a Piete of Butter work 4 
in Flour, the Juice of Half a Lemon; put all inta 
Stew- pan, grate in a little Nutmeg, put in a little Salt, 
ſhred eight or ten pickPd Muſhrooms, draw alt op 
together as you do Butter; put the Sauce into the Din, 
and lay one your Pigeons, that their Rumps may meet 
in the Middle; garniſh with Barberries and 


Tou may do Matron Cutets the ſame be ts ? ding vos 
ſome ſhred . FR 5 + 
1 Ones de Per, n 


o may broil Pork Chops as above; make oh 


of Ok inſtead of Parſley ; leave out the * 
pers, and put in a little Muſtard. 


This Way of broiling is the beſt Way for moſt melt 


Things, as Sweet: breads ſxewer d on Silver-ſkewers, -. 


Brotch- lights, Oyſters, Larks, or an ſmall Birds, 
And all Sorts of Fiſh; the large EE 


Ways of ordering them, and their Sauce, look w 


each Sort is treated of, I have been particular in this _ ? 
: Way of broiling, becauſe it is the very beſt and ſweeteſt, I} 
gives every jr ſo broil's, ates * 1 | 


Jour ths any other * 


- * : 8 7 
+ Fd 


— 
. Rs. 
ae * 
— 


"I * 


about an Inch thick and flour'd, and the Gridiron Th 2 
a good Height from the Fire, that it may broil lei 8 
ſurely; you muſt obſerve, that none but your freſh =. i 

Fiſh will broil well; you need no Paper to the brei- 
Ing of Filh, all ſmall Fiſh broil whole; the particular "i 
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pr + Wis Moxnin Plants 


as tall flog 1 5 Magnum _:..; 
HROW them into boiling Water to 5 the 
1 cut - ſide Skin, peel 1 4t all off, Cut them in the 
Nick to the Stone, put them into a Pot, ſtrew on them 
ſome double-refin'd Sugar, let them lie three or four 
Hours; make à Sirrup for them, enough for them to 
ſwim in, let it boil till it be near of a Candy- Height, 
Put in your Plumbs, with what is at them, let them 
«Ma: ſoftly, keep them ſkimming and wrong till they 
e Clear, then FS them into Pots. 


is Pet Jo dreſs Larts. —— 5 <a 4 4Þ 
u 80! te Adern ü 120 | 


1K the em 6 eg, Heads and all; gent em; 
und turn down their Legs, as you do a Duck; 


7 ſpit them a-croſs, on a Lark- pit, put a Bit of Butter, 


With a little Salt, into the Belly of each; ſinge an 
tie them to a ſmall Spit; waſh them over with the 
12 of Eggs and melted Butter, dridge them with 

Fine Bread ( rumbs mixt with Flour, and a little Salt; 
5 them down to the Fire, at a good Diſtance, to let 
200 Coat fix on them; then drop on ſome more But- 
ter, and dridge them again, till you have made them 
as pl ump as you can; garniſh your Diſh with Bread 
Srumbs, fried brown in Butter; ſend Grave and 
Butter in a Boat, with a little Juice of Lemon. 


1 "ILL Ev: 


| an © 7 7 — a Silmy of WWoodcocks, 


Salmey des Becaſſes. © ant — 


1 JALF- 8 them, cut them in Quarters, — a 


| Piece of Butter into a Stew. pan, make a Brown 

ih Flour, toſs the Woodcocks up in it; put in ſome 
ſ Gravey, a little White Wine, ſome Morels, 
uſhrooms, a little Onion and Anchovey ſhred fine, 
"rate in a little Nutmeg, ſqueeze in ſome Lemon, ſalt 
t to your Taſte; take their Ropes, take out the Liver 
pd Siara, chop! the reſt, and pr it 50 — Wood: 


ocks ; 
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eocks; toſs all up together, put ſome Truffles in the 


Bottom of your Diſh, lay in your Woodcocks, -potr 
on the Sauce; garniſh with Barberries and Lemon; 
take Care you do not let your Woodcocks be too 


much, and ſkim off the Fat before you diſh them; 
if the Anchovies do not make it Salt enough, put in 


Salt to your Taſte. 
T7 pot Woodeocks and Partridges. 


Becaſſes & Perdrix empot z. 


* ICK, ſinge, and draw them; take the bloody 
T Part out of their Backs, rub out the Blood with 


a wet Cloth, ſeaſon them with Pepper and Salt, and 


any other Spice you like; truſs them as for boiling, 
put them into a Pot big enough ; you muſt put Half 

a Pound of Butter to each Bird, if you pot them in 

| ſmall Pots; if you pot a large Pot, Jeſs will do; take 


out the Brains of the Woodcocks; if you pot them 


with their Bills on, pack them in the Pot you deſiga 
to bake them in; put the Butter on the Top, tie the 
Pot over with brown Paper; let them bake. two 
Hours, take them out, and put them into a Cullin- 
der, with their Vents down, to drain the Gravey out 
of them; then put them into the Pots you deſign them 


to be potted in, and fill the Pots yp with the Clear 


of the Butter; ſet them very even till they be cold; 


take Care you don't put in any of the Settling of the 
Butter, for it will taint them: if your clear Butter 
does not hold out, put ſome more Butter into the 
fame Pot, and ſet it into the Oven to clarify, ng. 
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tw or three Turnips, ſome Cellery, Thyme, Parſley, 
_ Criſt of 'a French Roll; let all boil ſoftly for two 


car 
ther take ſome of che Clear, and put in it a Quart of 
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„ To mae Cockle Sp. 
1 Potage aux Petoncles. 
| AKE four Ge of Cockles, put them into a con: 


I venient Pot, cover them cloſe till they all open; 
tk them out of their Shells, and waſh them in Wa- 


ter to clean them from the Sand; then take what Sort 
of Fiſh you can beſt” 


et, cut it to Pieces, waſh it, 
ater, with four large Onions, 


and put into a Por of 


whole Pepper, Mace, ſome Salt, two Carrots, © the 


Hovrs ; let it ſtand to ſerele, after you have ſtrained 
ithrough a Sieve ; ſkim'it, and pour off the Cl 


i Peas, if you tan get them; 1 not, take a Quart - 
of 'blue-Peas, boil them, and pulp them through a 


8 then take a good Handful of Sorrel, pick 


uncl mntrd it; take two Cabbage Lettices, cut them 


in four, and mred them fine Croſs-ways ; then ſhred | 
two Ohions, put a Piece of Butter into a Stew-pan, 


put in your Herbs, put to them a little Salt, cover 


them cloſe, take Care they don't burn, moiſten them 
With ſome of your Broth; then take the Kettle that 
you deſign to ſtew your Spop in, and put in your 


Herbs, the Peas, and the reſt of the Brath; let them 


ſtew over a flow Fire till all is incorporated together; "2 


taſte ir, and if the Sorrel has not given it an aprecable 


_ Tartneſs, ſqueeze | in a little Lemon; take a French 
Noll, cut a Piece off the Top, he aut the Crumb, 


rub'it with Butter within and without, put it into an 


Oven to harden, or ſet it before the Fire, and turn it, 


_— . pat it into your Soop pit 
ek 
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in a little Pepper, put in a little of your Broth, pin in 
the Liquor that came from the Cockles; toſs all to- 

gether when you are ready to diſh, put ſome Cruſts 
of French Bread, dried before the Fire, and laid round 


our Roll in the Diſh, put a Ladleful or two of your 
Soop to the Bread, fill the Roll with ſome of your 


Cockles; garniſh the Rim of your Diſh with ſome 


of them, with ſome Carrots, cut an Inch long, and 
ſplit like Straws, that is a Heap of one, and a Heap 
of the other; put the reſt of the Cockles into your 


Soop, ſtir all together, and fill your Diſh ; firſt ſkim 
hot. 


Il have been particular about this Soop, becauſe molt 
Soops, in Meagre, are made in this Manner; as, 
Muſcles, Oyſters, Shrimps, likewiſe any Sort of Roots | 
that you would have the Soop go by the Name of, 
that is, the Rim of the Diſh muſt be gamiſh d with. 
that particular Root or Herb, and the Roll in the 
Middle muſt be fill'd with the ſame, ordered in @ 
proper Manner, as you will find, where directed for, 


ragooing and ſtewing of Vegetables. You muſt broil 
three Pieces of Cod to put round the Roll of your: 
| Cockle Shop. i 6 + 1 ON 
8 To make a Partridge Pye. 
Pati aur Perdrix. 


with a Piece of Butter, dridge in a little Flour, qiſt 


off the Fat that comes from the Butter, and ſend it up 


ek, finge, and draw them; truſs them as for 7 
© boiling; ſeaſon them with Pepper and Salt, witz 
a Piece of Butter put into the Bellies of them; then 
having your Pye rais'd and ſet in a proper Form, 
lay in your Partridges, with ſome Forc'd-meat and 
Yolks of hard Eggs between; lay on Butter over all, 
cloſe and garniſh it in a proper Manner; waſh it over 
with the Tolk of an Egg, and bake it two Hours; 
when it is bak*d, put in ſome Gravey ; when you © 
] _ deſign. 
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Aeſign to have it daten cold, fill it up vith clarified 
Butter. 


"4 To roaft and e 4 ; Chine of Veal 2h Smithergall. 


Ex it be cut out like a Chine of Mutton, ſpit it. 
dee Chine of Mutton. Roift it leiſurely; let 
_ the Veal 15 the ſmalleſt and whiteſt you can get; then 

make 5 of Colliflowers, and put in your Diſh , 
lay in your Veal, but firſt cut out the Kidnies, and 
lay them on each Side of the Veal; garniſn with Seville 


35 


ne; and Kidney-beans. - 115 
12 3 , He to mate a Patty of Oyſters. | 
4 i 1126 Patt aux, Huitres. 


FAKE Woch cold Paſte, and ſheet a Fp n 0 
that will hold your Oyſters; blanch them and 
waſh them clean, put them into your Petty-Pan, with 
Tolles of hard Eggs, ſome Forc*d-meat Balls made of 
Fim; put in the Liquor, with two or three Spoonfuls 
ef White Wine; ſeaſon with Pepper, Nutmeg, ſhred 
= 1322 and a few Chives ; if the Oyſters do not make 

it ſalt enough, ſalt it to your Taſte ; put Butter all 
ver, cloſe and bake it an Hour; cut off the Lid. 
"ad make a White Lare for it, thicken your Lare o- 
Per che Fire, keep it ſtirring; ſkim the Fat off your 


IF 3 _ Pye, put in your Lare, lay cn the Lid, and inks 
Y op, 
= = 3 7 0 make a Compot of Muſprooms. 
Cen pate aux Champignoms. 
4 D RDER your Muſhrooms as for a | browth Fri-- 
1 5 caſy, Tok take fix Yolks of hard Eggs, with 


ſome Forc'd-meat Balls; let your Forc: d-meat be 
id, put them to your ee then blanch 
ig i "a Score Morels, all of a Size, as near as you 
| 3 D BY "ca; take off their Stalks, ſtuff them with Forc'd- 
miaeat, and ſtew them in Gravey, with an Onion, and 
l aggot of ſweet Herbs; cover them cloſe, and ſtew . 


| Z 230 them over a * Fire; rim the e of your Diſh, 
_ lay 
4 ES 255 | ; 7 = 2 
iN J | 


= Jqueeze a little Lemon into your Muſhrooms, grate 
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1 in the Middle a French Roll, order'd as you did 
81 the Cockle Soop, and fill it with ſome of your 
Muſhrooms ; lay round it the Morels and hard Eggs, 


in a little Nutmeg, falt it to your Taſte, tofs all pp 
together, make it hot; if it be too thick, put in ſome 
of the Liquor your Morels were ſtewed in, pour it 


all over the reſt, and garniſh the Rim of your Diſh "i 

| with butter'd' fire Crumbs, e or r dried, ä 
8 * Ma *Sduciſes 4 faire. * a” # 2 i ; 

AKE, ſome of the tendereſt Part of Pork, 4 42 


I. mince it fine; take the equal Weight of fat 
Pork, and mince it; ſeaſon it with Pepper and Salt. 
aà little Sage, Parſley, and Thyme, with a few Chives - 
ſhred your Herbs very fine, mix all together, with a - | 
few fine Bread Crumbs z pound it in a Mortar very * = ; 

fine; then having your Hog's Guts clean d, fill them 
and tie them in proper Lengths, and boil, try, or broil 
them, as you | kice. Tou may uſe them to Tutte, 
Fowls, or n Thiog that Sauſages are proper to be 
ang with. I oj e of oy . wy een 
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AKE an One and ſlice it; os a Piece of bet. 2 

ter into a Stew - pan, Put. in your 1 1 | <0 | 
keep Ir ſtirring with a wooden Ladle; 0 3 
| Culfs, drawn from Ham and Veal: then wince ome. + - 


if for en, put ſe 
| fer and minc'd «Caen if for 3480 leave | 
Io * a — a e . ke 
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. yi it in, with a Neat's Ton ue boil'd, fkin'd, and 


— — —— 


- 
Fe 


** 15 malt a Tarkey Pye, © 
C 
HEN 1 is pick d, drawn, and fing 24; bo 

it; you may bring the Bones out at Wehe 
Uhbole, or cut it doyn the Back, and take out the 
Bones that Way; take Care you do nor. cut it chrgy 
te Skin, then ſew it up, and tie up the Vents 3. 
© a 'Pan of Water boil, put in your 'urkey, let it t boil 
; be ir is plump; take out the Strings, and feaſon it 
rand Salt; having à Coffin rais'd to fit it, 


g's; lay it in ſome Yolks of 885 boil'd hard, with 
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' two or three Pounds of Sauſages 3 lay Butter overall, _ 
cloſe it, and bake it; if o eat . 00? it up. with | 


_ clarified Butter. D 0 B 
| Fo make French Biſwitc: „„ 
i d 1a Franui, t. 
7 AKE 5 fix new-id Eggs, leave of the te 
1 but one, beat them very 1700 ftran th | 
7s 


through a Sieve, but firſt 906 hy! $ with 
Flour; let their Weight be e. 3 8 int 5 Wl 5 

and weigh ſome fine if Ser as Lande the Font? 
mix the Flour and Sugar tos together; put in ſome cab: 
died Lemon Peel min d very fine, 90 it with 99 75 


and Flour, 2 190 in an Earthen Dim br 
Bowl, beat K with o pour Elgin till it comes to,a 


Paſte, drop it on Wafer Pa laid on a Tin Plate 
bake is bt not too W ; a 


27 0 make 4 Rabbit N. 


one like a Liveret, and blaneh it in boibg 
ater, ſeaſon them with Pe pper and Salt; take 4 9 
ſmall Loin of Pork, take of the Skin, cut it rial - 
Stakes, take out the Bones, ſeaſon it as before; your ei; 
Pye. being made in the Form, as you may ſee m 
Page 122, lay in the Bottom of the Pye ſome of tlie 
Fork fakes then ſome. of the Rabbit, then the reſt 77 
ye Sake, then ſome. more Rabbit, then lay te 
e one in the Middle, and if vou have a ,, 
_ Bits of t, lay it round the whole das _ 


lay Eits of Butter over all, cloſe it, and pres 
the Lid cloſe to the whole Rabbit, that it @ it ma. 7 
appear in its full Shape; you will {es 5 
: garniſhed, by the Form it will eat - cola Ald 


2 
- 


with clarified Butter ; if to eat hot; boil fome Parſley, - 
ſhred it fine, mix it with drawn Batter and Graveß. 
(queeze | in a little Ls it will take i 1 


5 "4 ing, 1 be to be eat cold; Tg and 4 


To 0 make p Pye If Sheep's Tongues. 
W Patt: des Ea gues de Monton, . 

ET che largeſt you can, walſh them, and ſalt 

them with Salt-Petre and common Salt; lay 
"Hi 8 I an pay Os and ub * 3 the 
ine that comes from themev , and turn them; 
"keep this Order for Ur 5 f ptr 1 ſkin them, cut 
off the Roots. raiſe. a round. Pye the Height of a 
"Cuſtard, lay in. your Tongues, with the thick Ears 
to meet in the Middle; ſeaſon them with Pepper, a a 
| little beaten Mace, and Cinnamon; lay a Yo of an 
1 hard Egg betwixt each- Tongue, with ſome Cutlets of 
E Veal Jarded, laig oyer all, ſesſon'd as before; lay 
+ Butter over all, cloſe it, and Bake it; when bd, 

All it with clarified Butter; keep it to eat cold. 


To 0 fares Chickens with Sweet Her bs ang Bards of Baron, | 


: Poulet: farce. __ 
ET your Chickens be clean pick'd and POD) 


An Salt, a few Chives and Parfley ſhred fine, into the 
Bellies of them; then raiſe up their Skins with your 
Finger all over their Breaſts; cut ſome Pieces of fat 
Bacon to fit each Breaſt, ſeaſon the Bacon with Parſley, 
| Shallot, and Thyme minc'd fine; put in the Bacon 

betwixt the Sein and the Fleſh, pull down the Skin 

over the Neck; and truſs them tor roaſting ; ſpir them, 
» cover them all oyer with fat Bacon, cut very chin; 'B 
Paper over all, tie the Paper Bacon on with Pack- 


"ures Bacon; baſte them with Bolle dridge | 
them with the Raſpings of French Bread made fine, 

85 mix'd with Flour and a hietle Salt 3 give them Half a 5 
| Dozen Turns; diſh them with 2 Cullis of Tag ang 
Veal - under | dae N 
"OV 3 
5 pou 8 9 


ſinge them, and put à Piece of Butter work d 5 


Thread, and roaſt them; take off the Paper and the . 


* * ! 4 N * * * * ä : 3 * * 
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Crxltes de Cogs farcie. 


let them cool; make a Forcing for them of 
Marrow, Veal, ſweet Herbs, Pepper, Salt, Nutmeg, 


Bread Crumbs, a little Lemon Peel; mince all fine, 


mix it with the Tolk of an Egg, pound it fine in 2 
Mortar; open the thick Ends with a ſharp-pointed 


Knife, rub them within with ſome Yolks of Egg, fill | 
them with your Forcing ; take a Piece of Butter, put 


it into a Stew-pan, make a Brown with a little Flour, 


= in ſome good Gravey drawn from the Ham and 


\ cal, put in your Combs, let them ſtew till tender 3 


make a ſmall Pulpotoon of Veal Sweet · breads, and put 
in the Middle of the Diſh ; diſh your Cocks' Combs 
round it, ſqueeze in a little Lemon; garniſh with 


Petit-Patties, made of ſame of your Forcing. * + 
Nu preſerve Cali t 
CTCcerlites de Cages preſeruun. 


1 
7 


OCR Combs are hard to come at in the Coun- 


up, fol here give you a Receipt how to keep | 


them a long Time, that when you are in London you 
may prepare ſome in the following Manner, to take 


into the Country with you; you may do a few at 4 


Time, as you can get them: Clean them and put 
them into a Pot, ſeaſon them with Pepper and Salt, 
put to them ſome Beef Suet ſhred fine, with ſome 
Butter; put theſe to the Combs, tie them over with ' 
Paper, and bake them, but not to much; take then 
out, and ſtrain the Fat through a Sieve ; clean out 
the Pot, lay in the Combs, ſkim off the Clear, nd 
cover them over; ſet them to cool; ſo you may keep 
Syeet · breads, Lamb- ſtones, and ſeveral other Things, 


as Myſhrooms clean'd, and put into a Stew- pan, with 


a good Piece of Butter, ſome whole Pepper, Mace. 
and Salt; cover them cloſe, and ſtew them a Quarter 
ef an Hour oyer g Stove- Fire; when cold pot them 


nt 
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into a pot, cover them as above, and hey will * 
6 of a Vear, to uſe as you pleaſe, 


Ty roaſt Chickens a- 1 ee 


+ 


2 AKE ſome fat Bacon ſhred fine ; then miner pour 
. A Anchovies, with ſome Parfley Chives, and a little 
Lemon Peel; mix all together, with the Tolk of an 


Egg. and a Spoonful of Cream; looſen the Skin aff 
the Breaſts of your Chickens, and put ſome of this 
Force into each Chicken's Breaſt butter ſome Paper, 
and tie over them; put ſome minc'd Parſley, Butter, 
and Salt, into their Bellies; ſpit and roaſt them ; diſh 


| them, and let the Sauce be thence. 7 Butter and 
5 . Gravey by itſelf, 1 8 244% 


To make Cullis of Craw-Fj os.” 


TAKE out the Tails, and take out the Bleb bit 
is betwixt the Tail and the Body, for it is bit- 


ii then pound the Shells in a Marble Mortar, with 


ſome Mlanch'd Almonds ; then ſlice Half a Parſnip, 


two Onions, Half a Carrot; put theſe into a Stew- 


pan, with a good Piece of Butter, cover them down 


cloſe, ſet them on a Charcoal Fire that is ſſow; let 
them ſimmer till they begin to ſtick to the Bottom; 


in lome Fiſh Broth, with the Cruſt of a French 
oll z ſraſon it with Pepper, Salt, and Nutmeg, ſome 


Partley and a little Thy me;;: let them ſimmer till you 
can breale the Bread to Pieces with a Ladle, put in 
the Shells, with ſame minc'd Muſrooms ;; let them 

nimmer a little longer, with a minc'd Anchovey z 


** it through a Sieve, and keep it for any T 
10 Meagre, as Vegetables, Soops, & c. 

75 0 ſew Graw-F, iſ for « a Dip, ond bow to ( 40 them, 
ke net Des Eerevices etuvis. 


Ti ASH them, and ptit them into'a | Kettle; "ith 
30h White . ne Wen T ones Parſley, | 


| 3 
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and: fome Slices: of Lemon; cover them cloſe and 
ſew them. on a flow Fire till they be all very red'y 
then ſtrain them, and: ſpread: them to cool; then difly - 
them in a Diſh, the Size' of that you deſign to fend 
them up in; then lay them all wh + the Infide of your 
Diſh, next che Rim, on their Backs, with their Tails 
nent the Rim; ſo fill the Bottom of your Diſh, then 
begin at the Edge again, and lay one betwint them 
again as before, with all their Tails: even; ſo continue 

till you have laid in as many as you would have; then 
pick ſome Fennel, and lay all over them as they lie: 
on their Backs; then lay on the Diſh: that you defign 
them to go in; turn them Upſide down, and they 
will look very welly if you have laid them even, ſo 
ſend * up. 


- "ay A calls of Muſhrooms. = 


Coulis des Champignons. 


5 T* fm? of the fineſt red Muſhrooms, take 
off the outſide Skins, break them to Pieces, put 
to them ſome Salt, Pepper, Mace, a ſlic' d. Onion, a little 
Parſley and Thyme, with a Piece of Butter; put all 
into a Stew- pan, covered down. cloſe, ſet it on a flow- 
Fire Half an Flour; ſtrain and ſqueeze them out of 
the Liquor, then put the Liquor into the Stew- pan, 
with the Cruſt ot a Roll, Lake! it till tender, rub * 
through a Sieve z keep. it for Uſe: 


3 5 How o order and keep Lobfters a Month 1 Fi 2 — 
Pour garder des Ecrevices fair une Sauſe. | 


JAKE the Spawn or Berries of the Lobſters that 
are boil'd, pound them in a Mortar, with ſome 
Vinegar; take a Quart of Water, put in it ſix Aneho- 
vies, ſome whole, Pepper and Mace, a Stick of Horſe- 
Naddiſh ſlic d, two Lemons par'd and ſlic'd; let it 
boi till one- third be waſted, then put in your Lobſter- 123 
Spawn, with a Pint of White Wine; 1 it but boil 

vp. then ſtrain it; take tlie Fails and Clays of your 
 Lob- - 


WAL. * * 
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. a cut them an Inch long; then cut tem 
< like a Wheat Straw ; put your Stock into 
your Stew · pan again; and put in your Lobſter; if yout 
Anchovies have not made it alt enough, put in ſome 
to your Taſte. At any Time, when you have any 
Lbſter left, cut it as above, make it hot in Salt and 
Water, and put it to the reſt; put it into a Jar, tie it 
down with Leather, ſet it in a cold Place; when you 
Would uſe any, take it out with a ſmall Wooden Ladle; 
put it into a Stew- pan, with a little good Gravey (if 
for F iſh-Days, call'd Faſts, put in ſome Fiſh Broth) 
With a little Onion and Anchovey ſhred fine, ſqueeze 
in a little Lemon to briſken the Taſte, grate in a little 

Nutmeg, put in your Butter, duſt in a little Flour, 


draw it up thick; keep this Order, and you will ne- 


ver want good Lobſter e upon all Occaſions. You | 

may order Crabs the ſame Way. , | 
70 farte Veal Cutlts, = 

 Coteluts de Veau. TRE -:-: 7 


ARE the beſt End of a Neck of Veal, and boil 
it in ſtrong Broth a Quarter of an Hour let it 

col, cut it Bone by Bone, take off the Skin, mince 
the F leſh, ſave the Bones, take fix Morels, blanch 


5 | them, take off their Stalks, and mince them with a 
few preſęrved Muſhrooms, a few Chives or Onion; 


them > mince ſome Marrow or Beef Suet, ſhred it fine, 
mix all together, ſeaſon it with Pepper, Salt, Nut- 
meg, and a little Lemon Feel ſhred fine; pound it in 
a Mortar, with ſome Bread Crumbs, and three or four 
' Yolks of raw Eggs; cut ſome Bards of Bacon, like 


4 8 '* a Cutlet in Shape, lay on ſome of the Forcing, lay on 
 & Boce of the Veal, rub it all over with the Volk of an 5 


Egg, lay more Forcing on that, rub it with Egg, 
dridge them with fine Bread Crumbs, and brown them 
in an Oven; let the Sauce be Seville Orange, and 4 
Cullis of Yeu! and Ham, or had * Lemon. 


N e To 
1 5 
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N 9 0 | Ru To fate Whitzon Cue. 19 be (he i 
1 en 20975373 $1.3 e 
Wh elt 4 uten My 2 


258 itt 4 15117 


y ou may do Muttog the fame 18 or cut the 
Fleſh off it when par- boi d. but ſkewer it firſt 


to keep it ſtreight ; Urder as 500 did the Veal, but 


_ *kwwe mh Bones Whole, und 124 Sdein Bet wikti the 


Bones; ruh them with Tolks oflRRg Lay on Jour 


1 Fwucing all overs ir- e ,t, with Tolles of Robb, 
ridge ic with Bread Crumbs, /bro#h tit in the Over, 
Krahe Babe de -e and Capers. 


1 29902. 


0 1 nl | Bra {# 301 01 an: 29 
: | Ducks. 25/6: Brave wi ib Twp NAD be wo! 
Addon 2 32111 -Ganards ied Braike 1 Dit & 115199 ih 
| L let theother g plaks/ahd 
feafon chem wich Pepper, Salt uw. t Herbs), 
day ſome Bards 1 cke Bottom, > wnh: ices: of | Beef 


Bixf;:feaſon'd as under an the 


Fire, over id down:clbſey maker Flre en the 


thatiis, cake u few live Coals out f bg ary 


1 reopen on the Lid;-ktxbem ftew! forirtwo'F 
par'd in the Manner following, 
deut rem the Length of an Olive, rohnd them ut ehe 
Ends, and put them imo Salt ind Vinegat 
with Saffron ; let 
Colour; 


Butte and a little Fouf ; put iti ſome Gravey, take 


up your Ducks, let them drain, lay them in the Dim, 
ftrain the Liquor that comes from thetn, ſkim off the 
Fat, * it 19 your m_ HK in the Toroigs, kim 


If as to be pa u 
of Ef 9 F 17105 mY 
of the Pook; as e.mention'd. feve 5 
hall give the ingenious TED, i f Wa, 0 


the 


533 


— the! Dutks'y day them in, wir Baden nad | 


| Top ofithem\ pur no 
them a Pint of Redoor White Wie; ſei it on Ad 


they are "ready;/tiihaving your- Turn Wel : 
are 71 av ng 'your- ds . 
sand ſcoop them, 


lour'd 
let chem lie tall dy have faken ue 
dry them mu Cloth, and fry them in clari- 

fie Rutrer; then make a Fron, with a Piece t 


age every La of Brail ©? 1 
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. 5 ſeveral Ways, in a Place. by itſelf; and likewiſe 
of the different Ways of making, Cullis, with * 
other Thing Worth Notice. 


561. 1% 40 
1 11 106 lt Jud Ee, in Cramp, "or 


40 4 5 Qeufs. as. Carin. 3:84 that 0% 
18 Ak E ſour Veal Sweet-breads, blanch them; take 
2 Fiece of Ham, cut both in Dice, toſs up:the 
Ham in ſome clarified Butter, ridge in ſome. Floor, 
moiſten it with god Grauey:? do the ſame by the 
Sweet - breads, thendhred 55 Morels and Mufhtooms, 
put them to the Sweet-breads ; then mince ſome Parſ- 
 tey and Chives, fer them bets ded firſt, ahd put them 
in with a minc'd Anchovey; 'w6'or three —_ 
of:White Wine;:grate in fomeNutmeg,: put. in a lirfſe | 
Feppet, thenfſlim the Fat off your Ham, und pu 
in i thon c bentthe Volks of tun Eggs, —— | 
little Cullis, and: ſtrain them in firſt; take your-Stew- 
deff the Firt, toſs all up together, then heat che 
Fhites, and ſtrain them in ſqverze in ſome Lemon, 
ſttir all together: and ſet it on che Fire again, keep it 
ſtirring til ic id thicken'd a little; then take a Pulpa- 
00 Pan, hutter it, takte the Kell of a Veal,” warm it 
re the Fire, and put ĩt into your Pulpatoon Pan 3 
then! put in yaur Campine, when it is cold, — | 
_ #-down-withiaLadle; "rob it all over with-the-Yolks 
of — A on tlie Top ſome of the Kell, cut it cloſe 
to your Pan, waſhs it all oven Vith Eggs, diidge on 
ſome Bread Crumbs, bake! it three Quarters of an 
Hour, looſem it round the Edges with a ſharp Knife, 
turn it into your Diſh; garniſh; with erke un fried 


Ps Ay 12115 . { UAE) 75; Ann 054 
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T by a double Jos of Nn ſcale and clean 
1, ſeaſon! it with Pepper, Salt, Nutmeg, Parſley, 
and Chives ; let it lie till you h Io made your Paſte ; 
take a Pound ( of Butter, PE, 15 into a Sauce pan, with 


2 


25; 42H; 1 _ 


do rais d Pye; then take a ſtreight 


ART of COOKERY. iff 


« Quart of Water, ſet on the Fire to boil ; lay on your 
Dreſſer Half a Peck of Flour, make a Hole in the 


Middle, + ſkim off the Butter; put it in, and 23 


much of the Water as will make it into a ſtiff Faſte; 
ſpread it, and lay a Cloth over it to ſweat it, them 


work it up, and take a Piece, and roll. it out big 


enough to hold your Salmon; take two Sheets of Pa: 


per, lay on it your Sheet of Paſte, lay on it your Sal- 
mon; then roll out another Piece long enough to go 


round the Salmon; wet and cloſe it cloſe to the Bot- 


tom; cut it all round, to ſtand an Inch above your 


Salmon ; then fill up the Sides with Slices of Salmon, 
and lay your Butter over, ſeaſon the Slices as you did 
the other, roll out your other Paſte large enough ta 


cover all, wet it all over, and lay on the Cover; cloſe 
it tight at the. Bottom, and cloſe it at 3 as you 


Thickneſs of your Finger, and rib it all round; cut 


it even at the Top, ſo that the Cloſing may be an 
Inch and a Half above your Pye, and it will look 
like another rais'd Pye; cut it all round the Bottom 
of the Pye, wie an Inch of the Side, and turn it 


up as you do a Paſty ; make a Vent Hole in the Mid- 
dle of the Pye, put in a Wheat Sheaf or a Pine Apple, 


as we call them, made of Paſte; waſh it all over with 


the Volks of Eggs; butter a Paper, put it all round 
the Pye, and bake it two Hours; you may cut open 


the Lid, take off as much of the Fat as you can, then 
make a Lare of Oyſters, Lobſters, or a plain Sauce, 


ſee Fiſh-Sauce, put it all over; you may ſend this 


Pye for a Remove, without the Lid; if you would 


make a middle Diſh of it, ſend it with the Lid on; 
and, if you pleaſe, you may ornament” it more, by 
taking a ſmall Fiſh, and make it in the Manner as you 


a, FR : 


are directed for a Fiſh Pye, like a Fiſh; lay it on the © 


Top, and bake it on the Pye; garniſh it round, as 


: 1 5 ; 
. N 
* k ; 


you will find by the Draught hereafter. 


att. + wv S ——— al rn. > „ — * — — — —— — 
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ies and mall Claws in a Mottar; moiſten them 
57 ſome Gravey; if chey have any Spawn; put it 
in like wiſe, foal the Cruſt of a French Roll in 


| : Hheet your Diſh with Puff-Paſte; lay in the Lobſter, 
cut 28 youlikey'mix your Liquor that comes from 


with melted Butter, put in a Spoonful of White Wine, 


Half ef it into carte 1 de, — *.* it with, 
Egg bake when bak'd cut off che Kid, warm 
. che reſt of the Lare, and put it in ; cue the Lid in 
I 0, * en 0 Side 70 e what 8 in . and. 
1 „ 100 : Ewe Pigeons ale Baſic, 
2 1 is Bofhique. 


| fon, el Crumbs, Pe epper, Salt, and Ny meg, 


Folks of two Eggs , and a little Cream; put a 
IS This to each Pigeon, then ſeaſon them with Pep- 
__ 1 aged alt 3. dip them in the Volks of beaten Fats 


i 12 „ 4 E: 
ts pg. , g 
1 1 8 * " 2 
3 wy 
1 3 
* * n 


Vegient Thip 


855 three 


a Wi 


a Cullis of Vea]: and FO: 
« J make Pigeon Du Nuss. 
er FM Pogeons à lu Guinguet. 
YICK, draw, 4rd inge them; e 
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PLL, you? Lohſters in Salt and Water, take the 
Meat cut of their Tails and Claws, pound their 


en, pound it, and rub it through a Cullidder 4 
your Lohſters with Pepper, Salt, and Nut meg ; 8 


de Shells, See. when ſtrain d, mincꝰd with an A nchovey 
und a lire Onion, ſqveeze in ſome Lemony mi it 


* N. anz, inge, and truſs them, as for boiling; 
, 5 a eh, , Stuſing of their Livers, Parſley, : Mar- 


| bred 5 Mince all. together, "work it up on the 
tece 


Bridge them get chick with Bread Crumbs ; cut Bards 
Pf Baco 10 ay under each Pi gen, 1 lay them i in a con- 

wk 40 bake, drip. them with Butter, bake 
5 of an Hour; ; diſh LY and 


"9 Leg wo them, tie "Pp thei Vents, ke 
ſome 


. 


. 


5 is the beſt Way for Eggs 


ART, . C 0 oF Arx. 


* Water bail through them till they be 1 ; 
take them out, drain them, and take gut the Strings; 
let them lie to cool, ſeafon'them witk Pepper arid Salt, 


put a Bit of Butter work'd in Parfley into each Belly; 
then having ſome Puff. paſte made, roll fome Pieces 
* put in your Fenz make them up as you do 


le-Dumplings tie them up in Cloths, boil them 


£ Jour diſh chem; let che auce be e B. 
- ter, al ad or plain Butter, og 7 
mee Ducks and fem d cal. 


3 cards as Celery avi. is e 
CT your Ducks a-la-braiſe ; alt: few your 


k Y Cate as directed. See ſtew'd Cellery. 


Ducks and Mali, Myſorooms and Ort. \ 
. au Merills, Champignons S Huitres. 


| Ast 25 eu- Cucumbers, | 
- Orufs* aux Concumbres etuvi. 
AKE ſome, 


in your Dich, oyer your Cucu bers; . ail 
with Rathers c Bacon. 15 Abe * 


Lou may poach your E gs in clarified! Butter, lick 8. ; | 
250 up with any of theſe Ve- A 


les; you may ſend them up 0 0 Cellety, 


tice, pie Collflowes, . . 4 " FAY 1 
"25% Tok 


| UCKS'and Oyſters are done the ſame Way. See . 
N * Oyſters, adding ſome „ T0 


Pare and cut them in two, take our | 
the Seeds, and flice them fine; put them into 
An Fürthen Diſh, ſalt them, and let them lie wa 
Hours; drain them from their Liquor, fry tbem in, 
clarified Butter till they turn brown; take them e 
to drain, then lice an Onion, and fry it alſo, put 8 
to your Cucumbers, make a Brown, put in ſome 3 
vey, put in a little Pepper and Vinegar, with your 
Cucumbers and Onion; ſtew them till tender, then 


potch as many Eggs as you think will do; lay; them "I | 


* PO . 1 1 1 
2 — en 2 IO. 1 * & ite tac 2 i 
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made of. Fiſh, cloſe it and bake it; waſh it over with 
Yew 'of * Egg it is enough . By Tale! is 


Lou muſt aten to IF, Fl Jets 8 you : 


. +44 + Si 


. | 127 with Eggs a tart ase in ſome Ferre 


CS Nb, On. +7 3 10 Vets 1 | 
44 . 0 make an ele of aer mien. | 
1 Omelet aux Douccurs. | 


AK 0 che rags yery well, put 6 nut 4 Piet 


of Cream, with a little Salt; train all through 


a Sieve, ſet them on a Fi a4 ind ſtir them with a 
Whiſk till they begin to be thieken'd ; then take them 


off, and take a Pancake Pan, put in a Piece of But- 


ter; then put in Het your Eggs, and ſtrew in ſome 
minc'd Citron and Lemon Peel, with ſome Sugar; 
put on the reſt of the Eggs, turn it, and fry it on the 
other Sides diſh it, ad on it Sugars _ and 


W 
To make ; 4 Patiy of Cockle or Maſeles. . 1 — 


wy ourte de Limacon de Mer ou de Moules. 


"ot are open'd; take them out, take the Beards off 


the Muſcles, make a Brown, put in ſome good Gra- 
vey, put in ſome. Vinegar, an Anchovey ſhred fine, 
with a little Onion, juſt roſs them up, let them cool, 
_ ſheer your Diſh with Pufi-paſte, put in yaur Cockles 


or Muſcles; you may put in ſome Foxc'd-meat Balls 


n To erder and Pew ol. 
2 . Singies de POye etuvi. 


5 like, clean the Gizards cut off the inſide Skin, 


3 the blue Skin on the Out- ſide; put all into an 
Earthen Pot, ſeaſon them with Pepper and Salt; put 
C 4 large Onion, with 2 "eggs of ſweet Herbs, lay 

3 


7 ASH them clean, put them into a Pot, and 
ſet them on a ſlow Fire, cover'd cloſe, till 


*CALD and clean the Wings, ſkin the (how cut off 4 
the Nails, ſinge the Wings, cut them into Pieces 


& a. 
5 


Beef 


ſtewy them as follows : Ma 


the Giblets, Pk them, in, and ſtew. them, fl they, be 
Fender, put ſome e al 


Whea Straws, about an Inch and a Half longs A 
| Seen pan Ta e, Bind 1K in os Pate fir, 
let it be 33 Bit from Bit, or it will ſtick together; 


AR T A G OORRRT. 1 


yer them a thick Slice of coarſe Beef, put to them 
ame Water, tie them down cloſe, and bake them 
two Hous; you may keep, them, thus ordet d, three 


or four Days, Jou may: e hon 5 . ar 


Hutter, put in ſome Gravey,: mm off che Fat from, 


imo the Hottom of your: Dil. 
a them to your 1 take out the Onion and 
the, F 1 nn Herbs, and diſh, them, pl. we WG FO | 


0. 1 
|  Mackroney fo or preſent . 2 


Macarom. 5 7 15 1 Th 4 2 713 110 


ARE * Flour, and make it into paſte with 
two Eggs, roll it out thin, and cut it like 


let it boil till it is the Thickneſs of: a Cream, fiir it 
ſometimes or it will ſtick to the Bottom; ſweeten it 
with Sugan to your Taſte; diſh it, and iſtrew on ſo e i 


Cinnamon beat fine and fifted 3 garniſh'ix with Seville 1 

5 Ne 1 i 007) Gol £53.61 4 Tf. 21 oh _ 
r d, Pigeons like ypteſs Bir (bi! I 
ori. 70 q 5 "Pigeons'd la pres des ani 0 8 Ko 40 2 


FIR Px them very clean, leave the Skins of the 


"2 J all in ad very 0 ſtuff” their Bellies with it, * 


them very carefully, make the Vent as fall as. y 
one Leg; take out the Bones at tlie Ach. leaving 
of their Livers, a good Piece of Parſley; the Marro 


Necks very long, take out the Crops, and draw 
can, cut off their Wings to the laſt Joint, and cut off 
the Wing and Leg. Bones, linge them, make; = 3 E | 


of one Marrow, bone, a few Chives or 8 loy ſome 
Bread Crumbs ;' ſeaſon wich Pepper, Salt, Nutmeg, ... 
and Lemon Peel; put in four Volks of Eggs, - pound, 4 


"oy 


#9 EH 1 CK E R 


tußz them as you do à Chick ens for boiling 
whole Leg ale out at the 


let the 
ent; "ſkewer them with 
two fine Skewers, tie them eloſe at the Vents, flew - 


ſctem a bralſt, as 500 de Fowls ; e 


deer, but not too much, let them ſtand in the Bra 
d cold, matte 'PickK for them of Bran, Salt, be] 
{ gar, and Water; boil it Half an Hour, train it, ab 
let it ſtatid tõ cool; Put in ſome Mace, dle Ty 
and White Wine; take out the en rake t 80 
dldam off, ſtrain the Liquor they Wefe in, Put all ir 
the Pickle; when you ſend any to the Table, garm 
them with raw Farſley; mind to take off the * q 
boil the Pickle once a Weck. 
nr oft] 05 To maks Blick GD AF 3 
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TJPAKE fome whials Groits, 4 em den, and 
= 11 waſh them: in on them in Mile 
and Water till they be dender, nite Cart don't 
h 3 to the Bottom; | ifothere:'be too much! Liquor to 
 thengy:Hoadn, them through a Sieve ;; put them into a 
ee Bowl, ſtrew on them ſome Salty ſtir them; and 
1 «mM ta cool; then take a clean Thing, — 4 
© 4 "fone Ar, and catch the Blood from the Swine when 
* "It is Kill'd, keep. it ſtirring till it 8 near-cold, mix it 
 . with your Groats, ſeaſon them with. Pepper, Thyme, 
 Penny-rial, and a little Jamaica Pepper; then ſhred. 
done Beef Suet very fine, and mix | topether; take 
[ 1 a itle of it, and put it into a Sauce-pan, ſer it on the 
Pre, and taſte ir as to Salt or any other” 8 ice or Hetbs, 
if ir wants add more; you may put in Mace, Nutmeg, 
or What you Hke; then take ſome of the Leaf of the 
_ Hog, cut it into ſquare Bits, put it into an Earth 
en Pot, and falt it; let it lie three or four Hours, or 
ut it ind Salt and Water, which is the beſt Way; 2 
1 merhing on it to "keep it under the Water; f 
1 not ty Avourthe! ar, bot hardens it and 9 4 
2 dat becker in the Puddings; ſtrain Arid mix it with © © 
enn 8 a - the 
| * 


mY 
4 * 
2 3 Ty 
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them to the 2 cut off the Strings. 5 


NT 7 | COO K E RY. TY 


the reſt of your Ingredients, your Skins 3 prepar'd MM 
and made very clean, turn them the Outſide inwards, M4 
fill them in what Length you pleaſe, and put the Fat 


tie 


equally in each Pudding, don't fill them too full, 
them tight at each End; when you boil them put 


ſome Hay or Wheat Straw in the Bottom of your Kettle | 


to keep them from breaking; let chem boil ſoftly, 


when they are boil'd put ſome Straw in a Sieve, and 
lay your Puddings on it to cool; when you would uſe 


any make them hot in Water, and boil them on a 
Gridiron; eat them with Muſtard; before you ſend 


1 0 make White Puddings. hoo 


Boudins blanc. 


'AKE ſome ſtale Bread, and rub it through 1 

Collinder, put it into an Earthen Pot, ſet on 
Delt Milk and Cream, and make it boil, put it to 
the Bread, cover it down; then to the Quantity add 
ſo many Yelks of Eggs; to a Pint of Bread Crumbs 


take Half a Pint of Milk and Half a Pint of Cream, 0 q _ 


the Yolks of five Eggs beat and ſtrain'd; take two 


Ounces of Beef Suet finely ſhred, three Ounces De. | þ 


Butter melted, a Quarter of a Pound of Currants 
waſh'd and. dried before the Fire ; ; ſeaſon with Salt, 
Cinnamon, Mace, and Nutmeg ; put in as much Su- 
gar as will ſweeten it to your Taſte z put in a little 
Lemon Peel ſhred fine, candied or plain; mix all te- 
gether, and fill your Skins order'd as before; tie, 
boil, and order them as you did the Black Puddings; 13 
you may put into the Mixture a Glaſs of Sack, Wine, 
or Brandy, as you like; you may add ſome Almonds 
blanch'd and ſhred fine, and put in a Roſe or Orange 


Flower Water; ſome chuſe Naple Biſcuit inftead of 


Bread; ſome chule creed Rice; if fo, you muſt 
uſe more Eggs, and what Sweet. meats TIT omar 
ſome W without BA PE oat e 


woo a _ 
=O -- — 
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25 0 make Black Puddings another W ay. 
'. Boudins noir d une autre facon. 


* 1 AKE ſome cut Groats call'd by ſome wa 


foak-them-in Milk all Night, and mix it with 


. the Ingreeficres as before; ſome chop the Fat, or cut 


it fine, and leave out the Suet; ſome put in Mint 
| dried or green, - ſhred fine, and Chives, Leek, . 
or Onions; ons the reſt order*d-as before. 3 


4 make a W obdeock He. 
Tonrie de Becaſſes. 


T HEN " are pick d, drawn, and fi gd. cut 
off their Legs and Heads, ſeaſon them with 
Pepper and Salt, truſs them like Chickens for boiling, 
ſheet your Diſh with Puff- paſte, lay in your Wood- 
cocks, take the Entrails from them; lay them betwixt 
each Woodcock, and the Volk of an Egg boil'd hard, 
then blanch ſome Morels, ſhred them fine, and lay them 
in with ſome Butter over all; moiſten them with 
Gravey, roll out the Lid, wet it, and cloſe your Pye, 
rub it over with the Volle of an Egg, ſtick in ſome 
Bills, and bake it an Hour and a Half; when bak'd, = 
1 in ſome good Gravey, and ſend it up. _ 


1 0: dreſs Val a-la-Haſtereaus.. 11775 5 
Vedu d a la Hoſtereaux, 5 hate 


AKE A Leg of Veal, take off the Fat and Skin, 
F take Care of the Udder ; cut the Veal long- 
ways in thin Slices, flat it with a Cleaver; then m 
a Forc'd-meat of ſome of the Veal, ſome Beef-Suet, 
and fat Pacon, ſweet Herbs, Bread Crumbs, Pepper, 
wu Nutmeg, and ſome minc'd Lemon Peel; make 

it up with the Yolks of Eggs, pound it fine in a Mor- 
tar, hack the Veal with the Back of a Knife, rub it 
oo with Egg, ſeaſon it as you did the Forc'd-meat.; 


: = ay a Piece of Forc'd-meat in each Collop, make them 


IE: round, and. — Udder Kkeyile, tie rg 
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Packthread, ſtew them a la braiſe; make a Ragoo for 
them of Muſhrooms, a Couple of Veal Sweet-breads; - 
&c. | See. Sweet-breads;\ragoo'd, . Strain the Liquor, 
that comes from them, take off the Fat, and put the 
Gravey to your Ragoo, take off the Strings; diſh 
them with the Udder in the Middle, put the Ragoo 
over x them garniſh with Seville Orange and eqn 


To make a Pigeon Pye the French Way. a. 
70 ourie de Piggous a a la Francoiſe, - . 


nne 


: 58 ; walh them clean, $p * them with a 152 
ſtuff the m with Forc*d-meat, made as above, adding 
more Parſley, flour them, and brown, them with Eggs 
laid. in a Stew-pan z, put in ſome blanch'd Artichoke 
Bottoms and Sweet-breads cut in Dice, Muſhrooms 
cut in two, toſs all up to fete, moiſten it with ſtrong 
Broth; let them a a little, ſeaſon all with Pepper, 


Salt, and Nutmeg, ſkim off the Fat, let it ſtand to 


cool; then raiſe a Pye in the Diſh, a little higher than 
2 Cuſtard; cut out a Piece of the Bottom, lay in your 
Pigeons, with a whole Artichoke Bottom in the Mid- 
dle, fill'd with Forc'd- meat, and lay the reſt of the 
Ingredients betwixt the Pigeons, with the Yolk of an 
hard Egg betwixt; likewiſe lid your Pye, ànd lay a 
Border of Puff. paſte on the Rim of the' Diſh, waſh it 
all over with an Egg, beat with a little Cream; 
ſtick on the Top ſome of the Feet, bake it an Hout 
and a Half; put in a little Gravey and Butter, with 
the Juice of a Lemon ; ſhake all together in the 10 ' 
and ſend Tu, i: ; 


TLobſters, Craw-Pb, or in ah. 
Ecrevice en Gelll. CY 
AKE what Sort of Fiſh you can get, boll it in Be. 
L Water, ſweet Herbs, Spices, and Salt, ſtrain + 
it off, let it ſtand to cool, take the Sim off the Top 
and the Sediment from the Bottom; take ſome Iſin- 
ne beat with a Hammer, and pres to Pieces "Os 


x" ro your Stools; and boil it Gl it comes to a ſtrong 


Jelly; then run it through a Jelly Bag; firſt put in 
four Whites of Eggs, beat with ſome Juice of Lemon; 
ler all boil kill! it breaks; then run it through your 
Bag till it be as clear as Water, then. put a little into 
rhe Bottom 6f your Pot, let it ſtand to cool; keep 
the other warm, ſo as it will run; then take you, 
Lobſter out of the Shell, cut it into what Form you 
pleaſe, and lay it into the Pot, with ſome flic'd Le- 
mon and pick'd Fennel; keep this Order till your Por 
be full, then fill ir quite full with your other Jelly, 
let it fand till the next Day; then dip the Pot in hot 
Water, and turn it out in the Diſn you deſign to ſend 
it in, that is, you muſt lay the Diſh on the Pot, and 
turn it upſide dowu; "garniſh" it rer. W Fennel | 
and Lemon, « T 
r . ' ” Crow- Fiſh in Falh, 


8 pr > 


if 5 ee de Reviere en Geli. 1 


OU may ſend- Prauns, Shrimps or Crow-Fiſh, 
che ſame: Wy firit- OE Maney out. 5 their | 
Shells. mono 5/1 | 

: 8021001515 ©! Mahan in Fell... 


On . AD 4485. 1413, enen, en Cale. Py 


\'V; o may. ſend Oyſters in Jelly the fame Way: as 

| before; 72 and blanch them, waſh them 

clean from their iquor, and ſtick them with Lemon 

Peel and pickſed Barberries; run ſome Jelly in the 

gt as you A before, let it cool, then lay in your 

- Oyſters, with ſome pretty Leaves of Flowers, Lemon, 
2 and ſmall Sprigs of Fennel ; fill the Pot with Jelly, 

* and order 1 it as you did your Lobſters. 


1 9 4 make a a Sid Pudding with Dates. 


gi Boudiu de Pain en 7. ranchs. TAS 
x, Queer your Pudding: -Diſh- with- Puff-paſte, cut 
Piece out of the Battorm, then lay in lug 


S nr 


Freneh Bread « c Very thin, then! lay Mer it ſome 
= Raiſing 
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Raiſins ſton*d and cut, then ſome Dates cut alſo, then 
ſome Marrow cut in Slices, then lay on more Bread, 
and the lame on it as before, till you have fill'd your 
Diſh ; then boil half Milk and half Cream, beat ſix 
Eggs, and ſtrain them in; then put in a little Salt, 
ſweeten it with fine Sugar to your Taſte, grate in ſome 

Nutmeg, ftir all together, and fill up your Diſh; 

waſh over the Rim of the Diſh with the Tolk of an 

Egg and a little Cream; bake it an Hour, when 
bak d, ſtick the Top with Dates cut thin, and candied 
Citron cut alſo; bake it an Hour; you may ſend up 
Sugar, Wine, and melted Butter in a Baſon or Boat. 

You make a Pudding in this Manner: Uſe Almonds 
inſtead of Dates; you may cut a Cover, and put over 

it; put it on when your Pudding is half-bak' d; you 
map ice it, and ſtick the open Places in the Cover with 

candied Orange Peel, Lemon, Citron, and Almonds 


| blanch'd and cut in four long- ways. 
$4 To make a Patty of Lamb Stones. 
Touurte de Couillons d Arncau. 


fr them down the Middle, and ſlip them out 
(ot their Skins, blanch them in ſcalding Water, 
then make a Brown for them, put in a Pint of Gravey, 
with an Anchovey ſhred fine, with an Onion, grate in 


3 75 


ſome Nutmeg ; ſeaſon them with Pepper, Salt, and 


0 Parſley, ſhred three ar four Morels, with ſome 


Muſhrooms, two or three Artichoke Bottoms blanche“ 


and flic'd ; tos all up together, ſqueeze'in ſyme Jui 
of Lemon; let it ſtand to cool; then prepare eight 


R k ©S 7 


Balls, ſheet your Diſh with Puff-paſte, put in your 
Ingredients, lay on the Top the Eggs and. Forc'd- 

meat Balls; cloſe your Pye, rub over your Pye with 
the Yolk of 6s and Cream, bake it an Hour; When 
þak'd, put in Grayey and Butter, and ſend it . 


- 


| 9 
ö 5 
1 


eel xg * HOOK E R's 
Well male a: Pye of Larks,' Sparrows, or any Jmall Bind 


e ' Tourte des Aldjjettes ou 4 ali Oifeanx.. 


JIck 1 then ham. cut off their Heads ond 
Legs, ſpit them on a ſmall Spit, ſinge them, 
make 4 Forc'd-inear for them of a; Piece of tender 
Veal! and Marrow, ſhred it fine, then ſhred. lome 
Parftey, a little Lemon Peel, with Half benen 
ſeaſon them with Nutmeg, Pepper, and Salt; mix al 
together, with ſome Bread Crumbs, and «4 Volks of 
three or four Eggs, beat it in a Mortar, and put a Bit 
of this into each Bird's Belly; then raiſe, a Pye in a 
Diſn very low, cut out a Piece of the Pottom, lay in 
the Larks with a fine thin Pit of interlar'd Bacon 
betwixt each Bird; fill up the interval Places with 
Forc'd · meat, ſtrinkle ver all ſome ſhred Parſley and 
ſome pickled Barberries poll'd off: their Stalks; lay 
over all ſome thin Slices of Veal, hack? d with the Back 
of a Knife, ſeaſon'd with Pepper and Salt; lay Butter 
over all, lid the Pye, lay a Border of Puff-paſte round 
the Rim of the Diſh, waſh it over as before, bake it; 
Wn Bak ds put in ſome melted Butter and N 
er, 2 0 make Aebi Padding g. wy pe 2 
nh tremblant. 


"AKE, 2 Pint of Fe and Half 4 Pint of M vii, | 


41415 


die d Nurnieg 3; „ 185 it; ſtand. to cool, then beat ten 
Eggs, leave out four Whites, 
ter of a a Pound of Alnjonds, with, P Title Cream ; mix 

1 all to gethers. and ſtfain it through a coarſe. Napkin, 
_. ?wripg, it bard ; then take three Spoonfuls of fine Flour, 
--- "p8K a intl of your ſtrain'd Liquor to it, and mix oh 
. Well; then add more till you have got it all mix d, 
Ac beat it very well; 3 ſweeter, it with Loaf Sugar, 

£ Pounged and ſifted; butter a fine Cloth, and flour it, 
ut in your Pudding,” and tie it up tight, put it into 

8 Fot of boiling Water, let it boil an Hour; when 
E 5 boil ing 
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| boiling turn it about den chen take it up fit. 
a Sieve or Baſon that will conveniently hold it, untie 
the String, turn the Cloth over the Baſon, and" turn 
it upſide down into the Diſn; ſtick it, with any can- 
died Peel you like, or blanch'd Almonds cut in four 
long - ways; melt your Butter with White Wine, 
ſweeten it with fine Sugar, and E Yor Seville 
N nb f 
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: 8 
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"5 Raſherg of Bacon. 


* 


e , Soop in in Balneo Maria. | 0 70 2 


So. 


Potage Balneo maria. 


AKE three Pounds of Beef, two Pound of Mar- 
ton, a Knuckle of Veal ; put all into a large 


_ Earthen Jug, with a Carrot, two large Onions, four 
Heads of Cellery, two or three Turnips, a Faggot of 
\,  Sweer-Herbs, a little whole Pepper and Mace, ſome 
Salt; let your Meat be cut ſmall before you put it in, 
and waſh it in warm Water ; put as much Water to 
- It as will ſcarce cover it, cork it cloſe, or ſtop it with a 


coarſe Cloth, put it into a Kettle of Water, or into a 


Ke Copper z if the Copper be large, you may hangitin a 
Stripg with the Neck above the Water, ſo that no Li- 
quor can get in; let it ſtew in this Manner five or fix 
_ - Hours, keep your Pot or Copper fill'd up, that is, 
do the Neck of the Pitcher; then-baving ſome Herbs 
Prepar'd as for Soop Sante, ſtrain it and put it to 
your Herbs, make it very hot, ſkim off the Fat; put 
into your Soop Diſh ſome Cruſts of French Bread cut 
and dry'd before the Fire, with a boil'd Fowl in the 


Middle; diſh your Soop ; | ma with Spinage and 


7 o make a Peacock Pye. 
Pate de Paon. 


Ick it, and leave the Feathers on the Neck. cut 
the Neck off cloſe to the Body, ſkin the Neck 


cloſe to the Head, and cut it off; put a Stick tight 
into the Skin up to the Head, dry it in an Oven; cut 
If WP the Legs, and keep them, then draw it and ſinge 


keep ſome of the ſhort Feathers of the Tail; 


nut it as s for boiling g. break down the Breaſt . Ca 


a 
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Fon it with Pepper and Salt, ſkewer it, put a Piece of 
Butter into the Belly of it, roaſt it about half enough, 
and let it cool; raiſe a Pye for it, or make it as you 


do a Ham Pye; put in the Belly of the Peacock ten 


Tolks of Eggs boil'd hard, blanch half a Dozen 
 Sweet-breads, cut them in Dice, lay them round the 
Bird ſo as to make it even at Top, lay over that ſome 
thin Slices of interlar*d Bacon, and Butter over all; 
_ cloſe your Pye, and make a Funnel in the Middle; 
- garniſh it as you'll ſee in the garniſhing of ſome of 
the other Pies, which will direct you how to place the 
Head and Feet; you muit make a Piece of Paſte like 
the Rump, ſtick five or ſix Feathers in it after the Pye 
is bak'd, place the Head at the Head of the Pye, and 
- Carve the Outſides ; when it is bak'd, fill the Pye up 
with clarified Butter, and keep it for a ſtanding Diſh 


to ornament the Middle of your Table, or ſet it on a 


* 


Side A 
OT 20 roaſt a Ham. 
VV Fe H 
TAKE a Ham about half a Year old, ſoak it all 
I Night in Water, then pare it clean on the In- 
ide, pare off the Skin, cut off the Shank, ſpit it, and 

lay it down to roaſt, baſte it with a Pint of Rheniſn 


if the Ham weigh 14 Ib. it will take three Hours and 


a Half to roaſt; you muſt lay it at a good Niſtance, - 


and roaſt it leiſurely ; ſend what Roots or Greens you 
like in 2 bye Diſh, or Beans in Saucers, or in hot but- 


dar d Paſte bak d in Patty-Pans ; if there is any lefe' i 
off the Baſting, mix it with Gravey, ſkim off the Fat. 


and put it under the Ham. 


21 20 dreſs a Breaſt of Veal a-la-Smithergall, 5 | Ti 


4  Poitrine deVeau d-la-Smithergal, © 
JAKE a Breaſt of Veal, raiſe the Fleſh from the 
Bones and a good Way under the Skin at the 
2 —— — | thin 


Wine put into the Dripping. Pan, and baſte it often ö 


. 


'afto 4 ACK £ R's. | 


8 


| Et, thin End, make a Forc'd- Meat as in the Receipt for 


_& Lark Pye; - waſh; the Veal within where you have 
made the Inciſion, and fill it with Forc'd-Meat, ſkewer 
it all along with ſhort Skewers, - and tie it down with 
Packthread, that is, croſs the Packthread round the 
flürſt Skewer, then croſs it again and bring it round the 
next, ſo to the Bottom and faſten it; let the Skewers 
be pretty thick or the Forc'd- Meat will get out; take 
a ſtrong Skewer and ſkewer it down the Middle, then 
lay it into an Oval Stew-Pan, put to it ſome ſtrong 
Broth, with a Faggot of Sweet-Herhs, ſome whole Pep 
per, Mace, a Carrot, and two or three Onions, with a 
Blanch of Cellery, cover it cloſe, and let it ſtew two 
Fours; take it up, and brown a Pan with a Piece of 
Butter, duſt in, ſome Flour, ſtrain in ſome of the 
ſtrong Broth, ſkim off the Fat, put in two blanch d 
Sweet: breads cut in Dice, ſome Forc'd-Meat Balls 
and Muſhrooms, ſqueeze in ſome Lemon, put in a 
Glaſs of White Wine, put in the Veal, let it ſtew a lit - 
tle, diſh it, and l Lemon and Raſhers of 
1117171 ᷣͤᷣͤ T RR ES 
20 dreſs a Fillet of Beef in Ragoo. 
Hullers de Beuf enragolt, 
TAKE the Infide of a Surloin, take off the Suet, 
lardit with Bacon, and ſtew it a-la-braſe; make 
2 Ragoo for it of ſmall Onions, peel them, and put 
them into Salt and Water for two Hours, drain them, 
 ahd dry them with a Cloth, flour and, fry them in cla- 
 rified Butter, keep them ftirring till they be brown, 
drain them in a Cullinger, make a;Brown for them, 
Putin. ſome Grayey, or the Gravey that comes frem 
the Braſe, ſkim off the Fat, put in the Onions, with. 
ſome pickled Girkins or Kidney-beans; put in your 
Fillet of Beef, let all ſtew together, ſleim off the Fat, 
i diſh it up; garniſh with Horſe-raddiſh ſerap'd and ſet 
befare the Fire till it grows red; lay Pickles betwixt.. 
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20 dreſs Pullets with Muſhrooms, 
5 Paulets aux Cbampignonm. 
Das ſinge, and truſs them for roaſting, force 
. their Crops, put a Piece of Butter work' d in 
Salt into their Bellies, ſpit them, rub their Breaſts over 
with Butter, ſtrinkle them over with Salt, lay on the 
Breaſts a Piece of Veal Kell, Butter, and « double Pa- 
per, tie it over them, roaſt them ſoftly, make a Ragoo 
of Muſhrooms; if they be pickled, put them into 
warm Water for an Hour to take out ſome of the 


Tartneſs; make a Brown, put in ſome Gravey, let them . + 


ſimmer in it a while, put in à little Anchovey and O- 
nion ſhred fine, grate in a little Nutmeg, put in a Glaſs 
of White Wine, put in a Ladleful of drawn Butter, 
draw all up together, diſh your Fowls, and put the 
Sauce to them; garniſh with Barberries and Lemon. 
To mate a Crow Fiſh Soop. Fl 
RE LL Potage d Ecreviſe, 
VOR Crow Fiſh being boil'd, pick the Shells 


off the Tails of them, and leave the Bodies and c 


Legs together; prepare two Dozen in this Manner to 
garniſh your Diſh ; if your Diſh be large you ought 
to have an hundred Crow Fiſh ; pick the Tails out of 
the reſt from the Shells, put them into a Sauce-Pan, 

then you'il find a little Bag at the End next the Claws 
which is Bitter like Gall, that you muſt take Care to 
throw away, likewiſe you muſt take Care to thraw 


away any Thing that is white and woolly in the Belly z ! 


then put the Shells in a Marble or Wooden Mortar, 
and pound them to a Paſte ; while your Shells are thus 


| pounding, put in a large Stew-Pan three Quarters ofa 


Pound of Butter, the Crult of two French Rolls, three 
or four ſliced Onions, ſome whole Pepper Corns, half 
a Dozen Cloves, a Sprig of Thyme, and a Handful 
of Parſley ; ſtew theſe Ingredients ſlowly over the Fire 
half an Hour, fry ſome French Bread in Butter, at the 
ame Time take Care to prepare your Fiſh for the 
7000 Stock; 


8 - 
N 
» 
br” 
$ - . 
E 1 
q 
- LY 
7 


* 
go 


vou ſend it up; after you have mix'd all your In 
dients together for your Soop; take Care it don't 


% HAG RRR 
Stock; what freſh Fiſh yu can conveniently get, four 


= 


or five Pound Weight, put it to. your above- mention- 
ed _Ipgredients z let them ſtew half an Hour, ſtir them 
now and then that they burn not; when the Rawneſs 


is taken off the Filh, then pour in four Quarrs öf boil- 


ing Water, let it boil half an Hour, ſkim off the Fat, 
porn your fry'd Bread with two Quarts of Fifh Broth, 
et it ſimmer all together, ſtrain it through” a fine 


Strainer to keep your Soop from taſting gritty, but if 


you let it ſtand ſome Time after it will prevent that 3 
your” Stock being thus got ready, take five or ſix 


Tolles of hard Eggs, the Crumb of 4 French Roll ſoak'd 
in Cream, four Onions boiPd tender, a little Parſley 


| boil'd and ſhred fine, a little Pepper and Salt, grate in' 


half a Nutmeg, put in a Piece of good Butter, ſqueeze 


in the Juice of a Lemon, pound all thoſe together iti 
a2 Mortar, mix it with ſome of your Stock; cut ſome 
Slices of Bread, dry them before the Fire, put them into 


your Soop Diſh, with a forc'd Carp, or any other 


Fiſh you chuſe, mix all your Ingredients and Soop 


together, put in the Tails of your Crow Fiſh, pur 


Ladleful or two of the Soop to your Bread, make it 
thoroughly hot, diſh it up, round your Fiſ that is in 
the Middle of your Diſh ; your Diſh being rim'd, and 
the Bodies of the Crow Fiſh being ſtuff'd with Forc'd- 


Meat, and gently baked in an Oven, or boil'd a little 


min bome of your ſtrong Broth; garniſh the Diſh with 
I here is a Receipt before given how-to farce'your 


Fiſh. The Fiſh' that is to be in the Middle of your. - 


Soop is to be done the ſame Way; take Care to drain 


it from the Fat, and ſkim the Fat off your Soop before 


re- 
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ſor fear it ſhould curdle. 
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\ ſtrain them through a Sieve to take out the Treads, 
put to them ſome doyuble-refin'd Sugar pounded and 
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2 "ARE four Eggs, gr according to the Quantity. 
4 5 


ſign to make, beat them very well, 


- 


lifted, with four or five Spoonfuls of fine Flour dried: 
in an Oven, put in a little candied Lemon Peel ſhred 
very fine, beat it with a wooden Spoon, for a Quar- 
; = of an Hour, lay à Sheet of Wafer Paper upon a 
Tin Plate, drop the Biſcuit upon it, or ſpread it all o- 
ver it, rub it over with the White of an Egg beat to 
2 Froth, dridge it with fine Sugar, ſprinkle over ir 
| ſome Roſe Water, let it be bak d in a moderate O- 
a: whilſt it is warm, cut 5 into Mk Shape you, 
e, put it into a paper d Box, keep it in a dry 
T᷑0᷑0ob make a Jong Pye. 

Re NO Pate de ng. 8 
EIN it, cut it in Slices, ſeaſon it with Pepper 
nnd Salt, ſheet a Diſh with Puff Paſte, lay in 

Four Lyng, with Force-Meat made of Fiſh (as you. 
are directed in the Receipt for Fiſh dreſs d in the French. 
Way) lay in with it ſome Yolks of Eggs boil'd hard, 

throw over it ſome minc'd Capers and pick d Barbers. 
ries ; put in half a Gill of White Wine, with the Juicg : 
of a Lemon; lay Butter over all, lid it, bruſn it oy 
ver with the Yolk of an Egg and a little Cream, ba 

it an Hour and a Hal. 007 

To make a Moor Game Pye. 


Pim draw, ſinge, and truſ for 


s them as for, boiling, 


'® 


ſeaſon with Pepper and Salt; take what Nump 
der you pleaſe, as to what Bigneſs you would havs 
your Pye; ſheet a Diſh with Puff Paſte, lay them ig 
with their Rumps to meet in the Middle, lay _ 
ee by 77 wm 
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them ſome Force Meat and Yblks of 8885 boil'd hard, 
lay Butter over all; lid it and dake it as > did the 
Pye before mentioned; cut open the Lid, and throw 
over it a Ragoo of Sweet-breatls, lay on the Lid a- 
gain, and fend it up ; ybu may raiſe your Pye with 
gc as directed for raiſing Pies made with the ſame 
ngredients ; but if to be eaten cold, only ſeaſon it 
with Pepper and Salt, and put in' bard Eggs and But- 
ter; When baked, kl it with darified Butter. 1 | 


7 0 make a Beef Slate Þye. 
Pati de Beuf en lets. 


wr them off a Rump, hack them with the Back 
sofa large Knife, ſcaſon them with Pepper and 
Pry ſhert your Diſh with Patty Paſte, lay in your 


ſtrinkle them over with a little ſhred Parſley and 
Thyme, ſhred ſome Capers with a little Onion, ſtrew 
that over all, lay Butter on that, lid it, and bake it; 
when baked, put in ſome good Gravey, ſhake it to 


5 * it with the Ingredients | in the infide, and ſend it 


fe. 


Ec 0 POR Marmalade of Currants. 
De Corinth en Marmalade. 


| AKE the largeſt you can get, pick them bin 
I rhe Stalks, put them into your Preſerving- pan, 
with their Weight of Sugar, bruize them and the Su- 
gar together, ſet them on the Fire, let them boil till 
clear, and of the ſtrong Jelly, and put them inta 
Fots: This is for Red Currants; if you would make 
ſome of White ones, you muſt bruize them well, and 
rub them through a coarſe Sieve; ufe the ſame Quan- 
' firy of Sugar pounded, the finer the better; you may 
Put ir into > ſmall Glaſſes, and dry it; or pr ir into 
For, and cut it our. | 


A -- 


Fo 


\ 


Beef-ſtakes, lay over them ſome good large Oyſters, 
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To pickle. cucunbert like Mongo. who 
ee Ala. Maniere de Mangies. 1 bi 
| ARE large ones that are ſtreig t, and as 7 
as you can get them, cut off the Yellow Eh 7 
FE. hr the Seeds, make as ſtrong «Brine of Salr anc 
Water, as will bear an Egg, thife' them every other 
Day for nine Days; then put them! into a, Braſs- Pan. 
with ſome freſn Salt and Water enough to cover them, 
cover them cloſe with the Lid of t g Pan, and ſet 
them on a ſlow Fire to green; then take them up, 
dry them, and fill them with Myſtard Seed, che 4 
Ginger, white Pepper, and Shallot; faſten on the Bit 
you eut off, cleaſ you Pan, and put them in again, 
with as much White Wine Vinegar as wilt cover them, 
Put on the Lid, and ſet them on the Fire to bmg 
a little, but not to oil; put them into your Jar, let 8 
them ſtand to cool, and tie them down with e — 
"I aod Leather; you may put on ſome Dill. 


| 70 pickle Sampher. 3 | 
PN Sampbire conſervi au Vinaigre., 3 5 


FAKE we largeſt Bunches, cut off the Root Ends, 
1 make a Bring for it as before, and keep the ſame/ 


Brine, and take as much White Wine Vinegar as will 
coxer it, and put it; into a Braſs - pan; put on the Lid, 
and cloſe it.tight, let. it on a ſlow Fire to ſimmer, but 


Orc ler for nine Days; boil the laſt Brine and put oo 2 
it, and it will turn yellow; then drain it well from te 


not to boil ; when it is green, put it into a Jar, with.; | 


whole. Pepper, Ginger, and Mace; tie it down when 


cald as before. I ſhall give you a | e e 1 f 


=, how to oder all Eickles. h 

£7 207 ee eee Walnuts.” AS 0 
Dies Neix an Vinaigrne. RE 
MA FAE R theo about Midſummer,” when you 
J can caſily run a Pin through them, fcatd them 


and Tut them into Salt and Water, ſhift. them every..1 
42. 5 | r 


— 2 Nn 2 0 


* er 


other Day for fourteen Days; boil your Brine, and 
|. - | « Tet it ſtand to cool before you put it to them; then 
take a coarſe Cloth, and rub them, to take of the 
black Skin, and put them into freſh Salt and Water; 
put them into a Braſs· pan, and ſet them over a ſlpw 
Fire to ſimmer, but not to boil; ſtrain them, and 
make a Pickle for them of White Wine Vinegar, whole 
| Pepper, Mace, ſlic'd Ginger, ſome Muſtard-ſeed, 
lic d Horſe-Raddiſh, and three or four Cloves of 
Garlic, boil all together, let it ſtand to cool, dry 
your Walnuts and put them into a Jar; put the Pickle 
to them, and let them ſtand. a Week; then ſtrain the 
| Pickle from them, add a little freſh Vinegar to the 
Pickle, boil and ſkim it, let it ſtand to cool; and clean 
gut your Jar; put the Walnuts, and Spices into it, 
pour off the Clear of the Pickle to them, tie them 
don with a Bladder and Leather, and keep them in 
_— CPS. <5: 
ea” +7» 
f , ̃ 
5 1 Shall give you a Biſque of Fiſh, ſo that the ingi- 
I nious PraQtifers may dreſs any Thing in the 
Way: You muſt provide a Stock, as directed for Fiſh 
or Meagre Soop; take what Sort of Fiſh you can moſt 
& - conveniently get, take off the Flefh and mince it ſmall 
with Mufhrooms ; put it into a Stew-pan, with a good 
© Piece of Butter, a Faggot of ſweet Herbs, a whole 
* Onion, Pepper, Salt, and a minc'd Anchovey; when 
it js ſtew'd a little, put in ſome Fiſh Broth; then cut 
2 French Roll in Slices, and taſte them, or dry them 
in an Oven or before the Fire; lay them in the Bot- 
tom of your Diſh, put a Forc'd-Fiſh, turn'd round 
in the Middle, as you will find in the Index, for Fiſh 
the French Way; ſome make a Ragoo of Lobſters, 
| Crow-Fiſh, &c. to throw over the Fiſh, or put in a 
Baſon, and ſet in the Middle of the Fiſh, and the Diſh - 
fill'd up with Fiſh-broth ; ſend it up hot, that is, with 
te ſtew'd Fiſh in it. 5 3 1 2 2 | 
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ART of (COOKERY, % 
"To 0 nate Aimond Cheeſe. 1 


Hunckt aux Amandes, 5 


F \AKE Half 4 Pound of blanc Atmonafs * 
I ſthem fine, with a little Orange Flour Water; 
ak a, Quart of Cream, and boil it with a Stick of 
Cinnamon, the Rind of a Lemon; take gut theſe, 
when, boil*d, and put in Half a Pint of Sack; let it 
boil till i it is turn'd to a Curd; put the Curd into a 
Merble Mortar, when ſtrain d, put in ſome pow⸗ 
der d Loaf Sugar, with a Slice of good Butter, and the 
Almonds beat all together; then put it into a Mould; 
of what Faſhion you pleaſe, let it ſtand till the next 
Day, preſs'd down hard; then dip the Mould in 
ſealding Water, and turn it out into your Diſh; ſilt 
on ſome fine Sugar; garniſh: it with Seville Orange, 

cut in Slices; ſend it up for a ſecond Courſe. 


4-0 % 


Alnond 7 orte for a ſmall China Dipb. 7 
a 75 curte aux Amandes..- | 


CHEET your Diſh with Puff- paſte, take an Our nce 
of Dlanch'd Almonds, and beat them very well, 
moilten'd with a little Cream; then take a Pint of 
Cream, and boil it; beat eight Yolks of Eggs, mix 
your Cream with them, put in a little Juice of Spinage 
as will colour it green, ſweeten it with Loaf Sugar to. 
your, Taſte, ſtrain it through a Sieve, put it into a 
Ste w- pan, and ſtir it till it begins to thicken; let it 2 2 
ſtand to cool, ſqueeze in Half a Lemon, ſtir it wel! 
to mix it, put it into your Diſh, lay all over it thin 
Slices: of Citron, rub it all over with a beaten White 
ol an Egg, ſift on fine Sugar, ſprinkle on ſome Roſe 
Water, and bake it, but not too much. 8 
N. B. Mix your Almonds with it, er it i is thick: 

en d put in a Piece of Butter. 43-04 6h 


: * 
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| 5 Jo make Apple Cream. 
Creme aux Pommes. 


AKE ten or twelve Apples, that are pretty ripe, 
1 Codlins, at this Time are as good as any; core 
and pare them, flice them thin, put them into a Stew- 

an, with Half a Pint of Water, Half a Pint of White 

ine, and Halt a Pound of double-refin'd. Sugar, 
grate in the Rind of a Lemon, cover them down cloſe, 
and ſtew them till they be all in a Pulp on a ſlow 
Fire; let them ſtand to cool; then boil what Quantity 
of 'Cream you chuſe, with a Sick of Cinnamon, 
ſweeten it, and let it cool; then mix Apples and 
Cream together the Thickneſs 0 would — * and 
5 it into > Glaſſes, 


Beef areſs'd to be 2 eat cold, call 4 4 2 negro. 


Beuf accommodt d manger froid. 


AKE a Piece of the Briſket, Sur-Loin, or thin 
Part of the Ribs, and ſalt it with common Salt 
ad e very well! turn it and rub it twice a- 
day for four Days; then waſh it and boil it in a Pot 
with hard Water, Pepper, Half a Pint of Vinegar, 
Mace, a Piece of lean Ham or Bacon, Half a 
Dozen Onions, Thyme, Parſley, a Carrot, a ſlic'd 
Lemon, and a Bay-Leaf or two; let it boil till ren- 
der, let it ſtand in the Liquor till cold, then diſh it 
with raw Parſley; ſtrain the Liquor, and put it into 
an Earthen Pot that will hold it and the Beef and keep 
it in; it is eat with Muſtard » hard £885, Oil, and 


: Vinegar. 
Biſſues and Olies. 2 


5 Rite. and Olios were much in Faſhion formerly, 
but are not fo now: I ſhall give you the Me- 
thod firſt of an Olio, having. ſome Gravey and ſtrong 
| Broth provided, as directed in the Beginning of the 
Book, proceed as follows; take Pigeons, Partridges, 
or Cie us, what Quantity you pleaſe, Ben; draw, 
5 and 
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ART f COOKER x. 289 
and ſinge them; truſs them as. for boiling, lay them 


to ſoak in warm Water, take the Cruſt of two or three 


French Rolls, ſoak them in Gravey, then boil them, 
and rub them through a Cullinder with a wooden 
Ladle; put to it a Quart of ſtrong Broth; take out 
your Birds, and toſs them up in melted Butter till 
they turn a little brown; then put them into a Stew - 
n, with your Bread, Gravey, and ſtrong Broth ; 
E all ſtew together till che Birds be tender; then pre- 
pare a Ragoo of dic'd Sweet-breads, Cocks. combs, 
dic'd Ham, that have been boil'd ; Colliflowers, freſh 
Muſhrooms, if you can get them; if not, ſome pick- 
led; toſs all together, with a little ſhred Parſley and 
Onion, and the Juice of a Lemon, the ſtrong Broth, 
Gravey, and Bread, muſt ſimmer till it is the Thick- 
neſs of a Cream; then Rim your Diſh, as you are di- 
rected for, the Soop Diſh, in the Beginning of the 
Book; put in the Bread, Gravey, &c, lay in the 
Birds, with their Breaſts, next the Rim of the Diſh, 


then their Rumps will meet all in the Middle then 


lay a Toaſt of White Bread betwixt each Bird; pour 
on the hot Ragoo over all. See how the Ragoos are 
made, in their proper Places. So ſend it up hot; 
ſometimes you leave out the Ham, and add more 
| Gravey and ſtrong Broth, and fend: it for the firſt 
' Diſh, like a Soop; garniſh the Rim of the Diſh with 
porch'd Eggs, Spinage, and Raſhers of Bacon. 


To preſerve Kidney Beans i in Salt. 


Des Haricot conſerve dans 8 > * 


- ken AKE the young ones, take a Jar or Pitcher that 
1 will hold the Quantity you would keep; lay in 


- fore Salt, then ſome Beans preſs'd down hard, then 


Salt on them again, and ſo continue till you have fill'd 
the Veſſel ; then butter a Paper, and lay on the Top, 
cut the Edges in Nicks to make it fix faſt to the 
Pitcher; then render ſome Mutton Suet, and let it be 
Fn cold before Tow put it on, to prevent it from 


* 0 
* 
0 it J . 
* * 
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running down amongſt the Beans, and nzdit it on 
With the Back of a Spoon; let it cover the Beans two 
Inches 15 put over; the: Top of the Veſſel a wet Blad- 
der, tie over that à Leather, and keep them in a Place 
not too damp nor too hot; when you: ufe any, ſoak 
them in warm Water for twent y- our Hours; then cur 
e ein as you | would fre ones. 2093, ory | 


WAY, 


"To keep green Peas all the 1. 135 73 N 


92815 55 Pois a" garder tous 5 5 R 6 | 
C HELL: them, and order them as you did the 
French Beans; or thus: Take the middle- grown 


ones (that is to lay not too yoüng nor too old) ſhell 
"them, and 192 eat ind a Stew. pen, a with'a Soo? 'of 


= - pejitſe Fire; till they (bn a little; then put in a lee 
Water, with ſome powder'd Sugar, jet them ſtew a 
hMtetle, take them off, and put them into Bottles whilſt 
they are warm, and the Butter will riſe to the Topꝭ; 
. them ſtand till they be cold, cork them down, cut 
- off the Ends of the Corks, and Roſin them as you dq 
Gooſberries; when you would uſe them draw the 
Cork, and take the Butter off from the Top, ſtrain 
them from the Liquor, ſet them on hard Water, make 
it boil, put in the Peas, boil them tender, toſs them 
5 vp with Butter as you would freſh Peas 


n 


7 0 make Chicken Pye the French Way. 
Pati de Poulers d Ia Francoiſe. 


D RAW; crop, ſinge, and truſs them, as for bolliag; . 
Fealon them wich Pepper and Salt, with a Piece 
RR 25 Butter 1 in their Bellies; then raiſe, a Coffin for them 
3 in the Form following, or round, as you like beſt; 
„5 lite your Paſte as directed in No.2 3: if you would 
Ss: It in a Diſh,. ſe. Faſty- paſte in the ſame Num- 
r4; When your Pye. is rais'd lay in your Chickens, 
Bai their Breaſts, up, lay between them Forc'd-meat 
18 * the HO of hard Eggs. and Bytter N 
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all; cloſe your Pye, garniſh it, and bake it two Hours : 


if you would have it to be eat cold, you muſt fill it 


up with clarified Butter; if to be eat hot, you may put 5 


in a Ragoo of Sweet-breads, r of Aſparagus Tops, or 


ſtew'd Oyſters, as you like, or only put in on god 
the lame 


hot Gravey. Tou may make a Pigton Pye | 


Way; fome ſet them off firſt, that is, break down 


2. 


their Breaſt Bones, and put a good Piece of Butter 


put in à Fagget of ſweet Herbs, and lay all gver 
them, ſome lean Beef Stakes, with ſome R alters or 


pf Ste w- pan, lay them in with their Breaſts down, 


Bacon; cover them down cloſe, and ſer them on a 


flow Fire till they are et; you may lay in ſome Stakes | 


firſt to keep their Breaſts from ſcorching or browning 3 


let them ſtand to cool before you put them into your 


Py E. F. fo . 20% «1 
Sauriſſes etuvs 2 Ia braife.” >. 


TAKE two Pounds of a Leg of Pork, Half a 


Pound of fat Pork, Half a Pound of Beef Suet, 


- ſhred them very fine, ſeaſon it with Pepper and Salt; 


put in the Crumb af à Penny Roll, and a little Sage 


together in a Marble Mortar; th 


ſhred fine, with a fmall Matter of Thyme, pound all 


then having ſome of 
the ſmall Guts of your Swine or of a Sheep waſh'd, 


turn' d, ſcrap'd, and ſcour'd with Salt, and waſh'd 


in ſeveral Waters till they feel rough; fill them 
and cut them into what Lengths you pleaſe, ſmooth 


them with your Hand that they may be fill'd all alike, 

tie their Ends with Thread, and fry,” boil, or bivil 
them, as you Ike; you may roaſt them with a Tür- 
key, Fowls, Capon, &c. you way fill ſome of the 


large Guts with it, and tie it in ſhort Lengths; and 


ſtew them a-la-braiſe, and ſend them up for à Diſh on 
Sippets of White Bread; put to them ſome of e 


Grayey that they were ſtew' d in, taking off the Fat; 


and you may potch ſome Eggs, and lay one between 


. each Sapſage, and garniſh them with ſtew'd Spinage. 
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) ONE. and par- boil it, firſt tie up the Vents, and 
if you cut it down the Back, ſew it up again; 
_ bage it well before you put it into your boiling Wa- 
r is: 3 7 | * 
ter; when it is quite plump'd up, take it out, and let 
ijt lie to cool; take out the Threads, ſeaſon it with 
Pepper and Salt, and lay it into your Pye made in 
the above Form; you may fill up the Corners with 
two Ducks bon'd and cut to Pieces, and ſeaſon'd as 
before; lay on a good deal of Butter, lid it, and bake 
it two Hours and a Half, and fill it up with clarified 
8 4 Hutter, 
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ART f COOKERY. 1 


Boer, if you defign-to keep, it till cold.” You _ N 
make a Duck Pye the ſame Way. 
| F 0 make a Giblet Pye. * 1 | 


5 Pati de Gigids,. 1-733 
ARE two Pair of Gooſe- Giblets, ſcald and chile 
them well; ſheet aDiſh;and lay in the Giblets, wich 
a Pound of Sauſages, cut into Lengths as long as your 
Finger; ſeaſon your Giblets wath Pepper and Salt, put 
ü in Half a Pint of Water, lay on ſome Butter, | and li 
15 waſh it over with an Egg, and bake it two Hours 
and a Half; when bak'd, put in ſome good Gravey; 
1 ons _ in ſome ſhred Farley and Onion before it is 
7 0 preſerve Golden Pippins, Nonparels, or Green Geniten 
Pommes d Or conſerve. 


| Se Green Codlins. 


p ct 880 Larks. 
Alolleties roti. 


ICK them clean, draw) them, leave on . 
Heads, ſpit them a- croſs, and put bet wixt every 
Lark a thin Bit of interlar'd Bacon, and a Sage Leaf; 
ſinge them, and tie your ſmall Spit to a larger one; 
then beat two or three Yolks of Eggs, mix them with 
a little melted Butter, and waſh them all over with it, 
and dridge them with ſome Bread Crumbs, Flour, 
and a little Salt; lay them a good Diſtance from the 
Fire till the Coat is hardened on them; then baſte 
them with Butter, and dridge them with the ſame as 


before; take Care you don't roaſt them too much; 


diſn them in Rows; the Sauce 1 18 N and Gravey, 
with a little Lemon, * 
7 o dreſs Hog's Feet and 3 o-lagrandeell. . 
Pieds de Cochon et Oreilles & la Grandvall. 
JV HEN they are clean'd, take a deep e 
and lay fome Bards of Bacon i in the Bottom: 3 
| then 25 
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; then ſome Skces 1 Veal and Beef, feaſon'd with Pep; 
88 alt, ſweet Herbs, and Onions; lay in your 
Hog's Feet ſlit in two; ſeaſon the Ears, &c. with 
Veal and Beef, ſcaſon'd as below; put to them a 
Pint of Water, a Pint of Vinegar, a Pint of White 
Wine; ſet them over a ſlow Fire, cover'd cloſe down, 
let them ſtew till they be tender; let them ſtand ta 
cool, then take one of the Ears, and cut it into thin 
8 ſhreds; put a Piece of Butter into a Stew pan, and 
make a Brown with Flour; put in ſome ſlic'd Onion, 
with a Pint of Gravey, ſome Muſtard and Vinegar, a 
little Nutmeg; let all ſtew together till it is che 
Thickneſs of a Cream ; 3 then having the Feet broil'd, 
put the ragoo'd Ears into the Diſh, and lay on the 
Feet at Top. How to broil the Feet; dry them 
well with a Cloth; waſh them over with melted But- 
ter, and the Yolks of Eggs; dridge them with Bread 
Crumbs, and broil them before the Fi de or brows 
1 5 them 1 in an Oven. Foe 
T trail. Hes . j 
3 Harangues grille. . 
"CALE them rub them dry, take out the 
10 Guts, with the Gills, nick them on the Sides, and 
ap them in melted Butter; dridge them with Bread 
Crumbs, broil them on a Gridiron, over a ſlow Fire; 
make the Sauce of Muſtard, Butter, and Vinegar, put 


into a Cup, or Baſon ſet in the Middle of the 2 5 
diſh Fe Herrings round it. a 


8 — 25 bake Herring. f e eta 
|  Harangues cuit au Four. He 


LEAN them as before, lay ſome in the Bottom 
| of an Farthen Pot, then ſome whole 1 


Ge a little Mace, a little Thyme and Parſley, a 
| Itttle flic' d Onion, ſtrinkle on ſome Salt, then lay in 
ſome more Herrings, then ſome more Spice and Herbs; 


Pack them in as cloſe as Jou can; keep this . 
ti 
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rill the Pot be full, then fill it up with Vinegar tie 

it down with brown Paper, bake it two Hours, let it 

ſtand till they be cold; eat dbem with ſome "* TE: 

2 Pickle. | ys 5701 #417, 

"ID is a Thing 3 uſed —_ at 12 beſt Ta-. 
bles: It is des as you do Lamb ö lo ne 

raention no. more of it. 2 


1 bake Roach and Hue. 185 N 

Rougets et Suiffes cuit au Four. cone 
ou may dreſs them as you do Trours ; the 
ſmall Fry dreſs'd, as you do a Smelt or Gud- 


geon, will cat very well; the larger ones, bak'd as 
you do Herrings, cat very well. 


To pickle Bleaks like LED. 


Ables confit 2 la Maniere des Anchoyes. 2 

] LEAKS are à freſh Water Fiſh, they are greeniſh” 

on their Backs, and like Silver on their Sides and 

Bellies; we dreſs them like Smelts, and they eat very. 
well; T have ſalted them with Bay- Salt and dak - Pette, 

and ſent them up like Anchovies; they are a very tender 

Fiſh, and come up to an z Anchovey the nigheſt of any 


Fiſh I know, 

+ i Figs. in Fell. 

2242 1»: Figues de Turgeie en Gel, © To 
0 RDER your Figs as directed for Turkey Figs in 
Syrrup ; make a ſtrong Jelly of Hartſhorn and 

Leinglaſs, or Caft's Feet and (cinglaſs, ſtrain it and 

order it as you do other Jelly; when run through 

a Jelly Bag, put to it ſome 4; the Syrrup they are 

preſerved in; put ſome of the Jelly into the Baton you 

deſign to put them in, or any other Thing that wilf 
look pre Ag let it cool, then lay in your Peaches 
with their fair Sides downwards; fill up the Thing 

quite full with Jelly, let it ſtand till the next Day, and 

e the Baſon in warm — ; * your Diſh * 2 

2 ana 
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Pretty, as candied Lemon, Orange, or x Citron Ports 
or dried Cherries, Currants, cc. 


Thee, are, roaſted as you, go, wild 1 Ducks, 


Legs from ſtarting ;. 
ins for the Belly, as directed. See [roaſt 5 
Tben raiſe a Pye, as you with fee by the Figuſe, . 
- 122; lay in the Hare ficſt, pull out the Sent 


With the Pudding; if you have more Pud 
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and turn it uplidde down into your Diſh; 3 you: w— 
lay any Sweet: meat betwixt the Peaches that will lo 


8 1 : 


: 1 0 roaft a Black Heath-Cack, 
„F FA Bruyere roti. 
"AST him as you do a PheaGt x \ the Pers ; 


ſame ; with two or three of his Tail Feathers 
vck upright in his Rump when 277 Sad him up. 


, e NGOY Tv rvaſt Teal. . 8 
e Cercelles roi. "th oo De eget) 4 : 


the reſt that is mention 'd.in the 04 
vo find in their proper Places. 5 50 ; 0 
To few Pigeans: .. ; 


© G A is to ſtew theo ae ang 
A t · bre 1 Os 


s Colas Cc. og vi Rar oy 


27 0 — a Hare Het toe d . 


Pati d Lievre. 
Ak D and truſs it, aa for 3 tie it two or 
three Times a:croſs with Packthread, give 
— or three Leaps in boiling Water, to keep he the 
{et it to cool, then make a'Pud- 


untie the Legs, and crack the Bones, fill the 
ding than 
the Belly will hold, lay it round the Hare, with Forc'd- 


meat Balls, Sweerbreads dir d, and forme. dic'd: Ham 
5 wade ing a N E all ſtand to cool, and lay. it 


R 5 round 
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round and over the Hire; lid it and garniſn it as you 


dake it; then pur i in __ good N 7 and 8 
Unb fend it =, 57 

N To jug Hare! y { 3 $36 

 Lievre etuve.. * OL: 

"KIN and rub it dry with a wet Cloth, cut it in 

Pieces, put it into a Jug, ſeaſon it with Pep 

E Salt, a large Onion ſtuck with fouf dr f ve C 
1 Burich of Herbs put in a Pint of Red Wine, abd 

Pint of Gravey, a Quarter of a Pound of Butter, 210 


a Piece of interlar'd Bacon; ſtop up the Mouth of the 
Jug. and ſet it to ſew iti a Kettle of Water for for 


of five Hours; take Care none of the Water gots 
into the Jug, then make a Brown for it, put it lf in, 


let it ſimmer a little, ſqueeze in a Lemon; if it be 
hot feafor'd enough, ſeaſon it to your Taſte ; diſhi''t 


Vith the Baton in the Middle, take out the Orfioh 
Aid the Herbs; 
; Barberries; ſend it up hot. 


25% and roaſt a Leg of Peth, 
| Figot de Pore farcie et roti. 


TAKE off the Skin about half Way, that: is; the 
Half from the Shank End to the thick End; 


4 


ls the Skin on the Shank End, and ſcore it; make 
a Stuffing of a little Veal, ſome Suet, Bread Crumbs, 
Parſley, ſome Sage, and a little Thyme ſhred bine z 


mix it with the Yolks of Eggs, feaſon it with Pepper 
_ and Salt; 7 Incifipns in the thick End to hold 


the Stuffing ;' f it it, and tie the Kell of a Veallioves - "4 
is to keep in the Stuffing ; roaſt it leiſurely, when! 


#4 


2 55 end Grovey in the Dil, e 

2 a Bot. 

338 . ” To mike « Pork h „ ee 
r Pati & Port. So FO | 


* off the Skivy ſeaſon it Vicki Pepper, Salt, and 
2 


lll fee in the Figure; waſh it over with Egg, ad 


i 


gurviſh it with Sovill Orgs 94 


i AKE A Neck of Pork, cut ir into Claes ck 
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2 lizele 3 2 it in a! Piſh,or ig it, at vou 


Mes fil your, Pye, and lid it, firſt lay Butter all 
ver the Top, waſh it over with the Tolk of an 


"bake it two Hours ; when bak' d, put in Har, | 
"vey; if you would eat it cold, FS n in Gy 


bak d. 12 17 70 
2 4 | ont! 7. dreſs a Pike i in Jelh. _ * . If WW 
* ESE: Brocber en Gellie. 8 | - 


ICALE and. . your Pike, turn it roms with 
the Tail in its Mouth, indent it on each Side with 
A; a: harp-pointed Knife; mud. it all over with fome meK- 
ed Butter, the Volk of an Egg, ſtrinkle it over with 
Bread Crumbs, Salt, and ſome ſweet Herbs minc'd fine ; 
put it into a convenient Thing to bake in a moderate 

Oyen; when hak'd, ſet it by to cool; then make a 


ſttrong Jelly, as you are directed, ſee Lobſters in Jelly; 


your Pike into a Thing chat is deep enough for 


the Jelly to go over it; lay it on its Back, lay in 


Sprigs of Fennel, and Slices of Lemon all round; fl 
the Pot with Jelly, let it ſtand till the next Day, dip 


i into boiling Water, lay the Diſh on the Top of the 
Pot, and turn it upſide down into it, and the Fiſh 
will lie on its Belly in the O's Scene it with Fen- 


vel and 1 8 
0 gallanted Gooſe. Os 
Oe en Galantine. , 4 


PET your Gooſe is pick'd » fing'd, 50 
drawn, bone it, ſeaſon it with Pepper, Salt, 


Mace, and ſweet Herbs; lay on it Yolss of Eggs 
boil'd hard; before you abe it, rub the Gooſe over 
with Volks of raw 2 then ſeaſon it, then lay on 


your hard Eggs with ſome Piſtacho Nut Kernels; then 


N having a Forc'd- meat made, with Veal and fat Bacon, 


ſeaſon'd as you did the Gooſe; beat it very fine in a 
Mortar, lay it all over the Eggs, &c. then ſtick more 


Egęs, and Nut Kernels 48 ; before, lay more Forc d- 
mcat on that K 11 18 it : aud tic it 6 in a 


A 184 4 wh Cloth, 
4 t 


% 
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Cloth, put it into a Pet of Water with Spi Vige- 
gar, "I'S Lemon Peel, a Pound of Butter, and ſome 
iat Bacon; let it "boil ſoftly while it is tender, then 
take it up, tie it tight at the Ends, and wrap it ſmooth | 
with Incle; put it into the Pot again, lay on it a 
Thing to keep it under the Liquor 4. let it ſtand to 
cool, take the Fat off the Pot, drain it from the Li- 

quor, put it into a Bowl, and beat till it is like a 

Cream ; take the Gooſe out of the Cloth, lay it in 
the Diſh, and rub or lay on the Fat oth 5 ain 


N e any e &c. 9 


23 4 
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1 AKE 17 70 Beef, a Kopckle of Veal, dhe 


» 
* L 


Ms 


1 85 ** E K. . 


n 10% 3057 e 2 5 n en, 
ee 2% = dee Phd bn en et 
—— : * 7 bag 2 ge Noe“ 4 fa, 4113+ n. . ä 


Seta End Neck. of Mutton, hay then, t 9 


foak in 4 860 Deal of Water when cut in Pieces bs 


let them lie to ſoak two Hours, *waſh them out ve 
clean, put all into a Pot that will conveniently hold 


them, the Beef being boil'd two Hours before the 


reſt is put in, keep filling of it up with Water. as ir 


boils away, and ſkimming of it; when your Meat is 


All in, and your Pot is well ſkim'd, put in a large Fag- 
: por of Sweet- Herbs, five or ſix Turnips, ſix Heads of. 


ellery, a Couple of Carrots, a Parſnip, ſome whole. 
P epper, Mace, and Salt; let it Sil till it is almoſt 


boil'd to Rags, ſtrain it, let it ſtand to cool (if you 
have Time) take the Fat off the Top, leave the Sed, 


diment at the Bottom; to two Gallons of this, put in 


” Na Bottles ot Wine, the one White and the other 


put in two Pounds of Currants well waſh'd 
and ck ; aPound of Raiſins, and a Pound of Prunes 
waſh'd and pick'd; alſo put in ſome whole Mace, and a 


Stick of Cinnamon; grate in two Nutmegs, put in lb. 


and a half of Sugar, with the Crumb of two Penny 


| Loaves rubb'd thro! a Cullinder, ſqueeze in the Juice of 
four Lemons, put in the Peel of two; let all boil ta- 


gether till the Fruit is plump ; falt 1 ic to your Taſte,” 


and diſh it up hot. 


Lo order a Swan for a 8. 
| Pate de Signe. 


1 H * "7% pick*d, fing'd, and drawn, 3 
it, take off the Head and Legs firſt, ſeaſon, 


it within with Pepper and Salr, let it lie two Days, tie- 
or lewwp the Yents where you took out the "ke 
Make 
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makes, Kettle of Water heil. put: in your Swan till it 


is plimp'd up, take out alf the Threade when cold, 

— ns, 101 Wen directed for a Peacock Pye, 
ornament it as thert directed 4 as ta fixing the! Head 
and Feet, and as to the other Garuadrs;' 1 ſhall give a 
Deſeription of; che Pye is to be filled up with a:Gaofe 
boned and cut into Pieces, ſeaſon all well with Pep- 
paſs rand Salts lay a good Deal of Butter on the Top-. 
id it, and hake it three Hours; when baked, fili t 
with olariſied anda That is TO” W IT 


for Sate. (| 


Non 4 By aft ; Put fricaſyd. = 1900 
2 4 e de Veau en Fricaſſee. n 
: SAKE the, Itly. Part of a Breaſt of Veal, 61 in 
X ſquare yn blanch it, paſs. it in a Sauce Pan 
with! 1 1 of Aſparagus, 1 8 jattoms hach, 
thme, B Art, a aggot of Sweet Herbs, a vices 
. b a Bit of Bon, ſtuck. with. Cloves, à Slice => 

Ts cppcr and” alt; let it take two or 
Turns, 75 59 with Veal Broth, and. cover 17 
it gmwer till tender; prepare a, Le of thres 
ar four Volks of Egg 29% ſome. recam, e 11 
and, the A of a Lemon; when the 991 25 is ſufs 
ficiently, diciniſped, pour your Cream Pegs ns 
and. keep it ſtirring till chicken d; diſh, your Ve 


. Dark FR Sause over it. Ke dreſs 1 e ger 3 3 I 


ae an en ric] ee x 
Kai 92 9 Mac make. a gre. Slee, 41 .f 1 200 


eine 4.416 Sauſe Vert. | nel 
TAKE pile and Sorrel, blatch it, and MO 
it from the Water, pound ir with ſome Shallot, 
then pals it thro? a Sieve, with Veal Gravey or Broth, 
which put into a Sauce-Pan and thicken i it with a Lump 
of Butter rubbꝰ d in Four; When of a due Thickaels 
ſqueeze in ſome Imo, add thereto Salt, Pepper, aui 
Hnchouy, with Capers. Fhis Sauce is good for boid' 
N eters l eee 
3 5 Aide 
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| the Loin was entire, wrap it up in "a Sheep's Kell, 
 foak'd in luke-warm Water, ſpit it dn a Lak Spit, 
tie it to another Spit, roaſt it thoroughly ; but when 


: our: 4 ferve it with a Sauce thus, take your 


0 ſkim off the Fat, ſtrain it thro? a Sieve, 
therein ſome good Gravey, and a Lump of Boner 


niſh 


F 7 Fi ' Mutton aba 26 7, * 28 „ 
3 | * 1 
«> 28 1 8 4 1 | A 71 dien, * * 1 * A +4 Fr br 55 oo. 


MAKE x Loin ora Neck of Munron; a h and, 


chop it into Cutlets, but do not ſeparate NN 
they may ſtiek together; ſteep it in Eder Vinegar, 


Oi dome Garlic, Indian Pepper, whole Spice, d 


Saffron, with Slices of Spaniſh Onions, ſix or eight 


|  Anchovies ſlipt in co; let your Mutton marinade 
tzherein about two Hours, then put ĩt over a very gen 
tle Fire, let it ſimmer juſt to parboil, then take it 
out; when cold, put between each Outlet a little Sea- 
ſogning, and a Slip of Anchovey, a Slice of Onion, ſome 
Indian 0 8 Salt, ſome cut Parſley, $ Sweet · Baſil, 


a Butter, to cloſe each Cutlet together as | 


it is about three Parts ready, tak off the Kell, und, 
baſteir with the marinadeLiquor and thick drawn Hut. 
re ſaving it as you bafle it; then dridge 
with grated Bread and Flour, bring it to a fine Co 

E 
it in a Sw'ice-pan, 7% it qi Lan LY 


rod in Flour, ' which'put under your Mutton ;- gar- 
your Diſh with Cutlets | marinaded ; di ip 
them in melted;Butrer,- dridge them with grated 
Bread, Salt, Pepper, Parſley, Thyme, and Shallot x 5 
broil them, and place round your Mutton. - ; - 


i Chickens Chiringrar. J 
*  Poulets aux Chiringras. # 


4 r off the Feet of your Chickens; hard thiem 
with Bacon and Ham, roaſt them and bring 


» 0 * * 
*. 


dem toa fine Colour, make a good ragoo d Sauce, and 


VL * Chickens a tewidg ch therein 3: x” when — , 
= | — 
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dy, put to them handſome Slices of boil'd Ham, let 
them ſimmer a little together, ſerve up your Chickens. 
with the Slices of Ham round them, pouring your 
ragoo'd Sauce over them; or you may dreſs them in 
a Braiſe, with. Slices of Ham and ſome cut ſmall, with 
4 Cullis of Veal and Ham, ſo ſerve them up. | 


Fils Orange Tart. 
Tourie d' Orange. 


N AkE eight golden Pippins, pound them witk 
1 the Rind of an Orange boil'd tender, half a 
Found of Butter, eight Yolks of Eggs well beat toge- 
ther, two Whites whipt to a Froth, with Loaf Sugar, 
Nutmeg and Cinnamon pounded, thicken it over the 
Stove, put it on Puff Paſte, croſs- bar it, and bake it, 
a,, 
e , , mee, N 
FAKE a Pint of Spring Water, the Rind of a 
| Lemon, half the Rind of an Orange, ſqueeze in 
the Juice of three Oranges and three Lemons, with 
fine Sugar, a Spoonful of Honey and Roſe-water, beat 
the Yolks of eight Eggs, the Whites beat to a Froth, 
ſtrain it, mix with it half a Pound of clarified Butter, 
ſtrain your Water and ſuice through a Sieve, ſtir it 
over the Stove with a Blade of Mace and a Stick of 
Cinnamon; when thoroughly warm'd, whiſk in your 
Eggs and clarified Butter; take Care it does not cur. 
dle when it is thick; bake it on a fine Paite, croſs-bar 
it, and ſerve it up. C 
F oY 
ES, Pois Etuvee. ; 
"AKE Spinage and Lettice, three or four Onions 
cut ſmall, ſome Butter and Slices of Bacon, fea- 
ſon with Pepper and Salt; when it is a little ſt-w'd, pet 
in your Peas, put to them ſome good Broth, ſtew them 
eaſiſy till tender; ſerve them up with a Piece of broif d 


n | K 
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Bacon in the Middle, and dridge them wich ee 


t 1 brown'd Eread before the Fire. 


Eg. with Sorrel. e 
V 
OACH your Eggs, get ſome Sorrel and end 


9 * I. 


Juice, put it in a Sauce. pan with a Lump of But- 


ter DA in Flour, ſome Sugar, and two. or three 


 Yolks of Eggs; when thicken'd, ſqueeze an Orange 


or half a Lemon therein, with ſome Nutmeg 3. when 
your Eggs are poach'd and drain'd, put your Sauce 
in the VAN and the Eggs upon it, with Sippets round. 


GNI 2 Sturgeon roafted. 
: 5 Efturgeon roti. 


AKE a handſome Piece of the middle Part, ſteep f 
it in half Vinegar and half White Wine, with | 
whole Pepper and Spices, Slices of Onion, Bay Leaves, 
a Faggot of Sweet-Herbs, Anchovies cut ſmall, and 
Salt; let it marinade twenty-four Hours, ſpit your 


5 Sturgeon, and baſte it with the Marinade till juſt rea- 


dy; then baſte it with Butter, and dridge it with 
Bread Crumbs ; let it be brought to a fine Colour, 
and ſerve it e the Marinade frain'd and {RICHER 6 : 
; with Butter and ſcalded White Wine. 


Sturgeon broil' d. 
Eſurgeon grillee, itt 

UT your Sturgeon in Slices the Thicknef of 
your Finger, put in a Sauce pan with melted 
Butter, Pepper, Salt, Sweet-Herbs, Onions, and the 
Juice of Lemon; let it lie therein two Hours to give 
it a Reliſh, afterwards dip them in melted Butter, 
bread chem and broil them, ſerve them on a Napkin 
with plain Butter Sauce, den con fry'd Fare, and 
Slices of Onion. as r 


4 
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A Breaft of Veal collar l. 
Poitrine de V. eau en rue,” 


ONE it, lay a Napkin over the Dreſſer, lay your 
Breaſt of Veal over it : boil half a Dozen Eggs 
| hard, and mince them a- part, ſeaſon with Pepper, Salt, 
Cloves, and Mace ; cut long Slips of Bacon and the 
Lean of Ham as thick as your little Finger; make 
Rows croſs over your Breaſt of Veal ; mince a Quan- 
tity of Parſley, Thyme, and Sweet- Baſil ; ; thenday 2 
Row of Volks and Whites of Egg between the Rowsof 
Bacon and Ham alternately ; then ſeaſon:with your 
| Spices, Pepper, Salt, and Sweet-Herbs, a Duſt of 

Flour over all ; roll it up tight with Tast boil it in 
a well ſeaſon'd Liquor, or a- a Braiſe, ſerve it up in SI 
| ces, with Parſley and Slices of Lemon. 


| Mutton Rumps farc' d. 
Cu de Mouton farcie. 


| HEN they are ſtew'd ala braiſe, wrap them 

up in fine Forc'd-Mear, dip them in beaten 

Ev s, dridge them with Bread Crumb, and fry them 

_ of a fine Colour; diſh them, and Gori them with 

fry*d ben on a Napkin. Matton Cutlets may be 

dreſs'd the ſame. Way, or marinaded and fry*d in a 

thin Batter, with Gravey thicken'd, and * Juice of 
2 emen. 
1 Log of Mutton accommodl. 


Gigot de Mouton accommode. 


ARE off all the Skin, and marinade it in Vine 
gar, White Wine, Onions, whole Pepper, Spices, 
and a Clove of Garlic bruis'd ; lard with Slips of Ba- 
con well ſeaſon*d, doing the ſame to 2 Piece of Beef of 
the Buttock ; flour them, and give them a Brown, put 
them'ſn a Pot with Bards of Bacon and Slices of O- 
nions; put at the Bottom Slices of Beef, Mutton, Veal, 
alſo on the Top; cover your Pot cloſe, and ſet 1 ir 
la- braiſe; ; when ready, drain your Meat, pour ta 
* | 
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vor Iiuutrön and Beef the Marinade, with ſome 
ſony Froth or Gravey, let it ſtew ſome Time, ſkim 
off tiie Fat, ſtrain it through a Sieve, make a Brown, 
pour yout Liquor thereto, put your Mutton and Beef 
therein to imbibe; let there be ready prepar'd, a good 
ichſck Gravey Sauce, with a good Garniture, as Sweet- 
; Breads, Morels, and Truffles, or any other that is in 
Seaſon; diſh your Leg, cut your Beef in Slices, round. 
"WM it, and pour Sauce over | 


A Poupeton of a Leg of Lamb a- 8 Gem, 95 9 5 


Poupetou d'un Jigot diagneau a la Gream. 


hcious Forc'd-Meat, waſh the inſide with 
Eggs, and äkterwards farce” it about half an Inch 


thick, having ready a Ragoo of Sweet: breads in large 
Dice, Cocks: combs, Muſhrooms, Aſparagus Tops, 


| Artichoke Bottoms in Dice, well ſeaſon'd and 


old, fill your Diſh therewith ; ; then place on your 


ore'd meat that none of your Ragon may come out, 


in the ſame Manner as a Pulpatoon, wafh it with beat 
en Lolks of Eggs, dridge it with grated Bread, 


either ſet it ala Braiſe, or by baking it in the 
Oven on a Tourtiere; when ready, diſh your 
Lamb, garniſh with Sweer-Breads Wed. and Bot- 


toms of Artichokes ragoo'd, or firiaded: and 


fried; put on round Slices of Orange or Lemon; you 
may ſtick in your Leg, Hatlets of Sweet breads : 


Your Lamb may be diverſified by filling it with a Ra- 
goo of Larks and Capons Livers, vith Chickens * 


5 made round it. 

es; ; 4 Untth Porch of Fell. 5 
5 ae Hocbe Pot de Valailes, 

TAKE a very g good well- ſeaſon'd Stock er Broth; 


ey - 
7 
* 
- 
> 
% 


| take two Ducks or Teals, two Turkey Pouts 
or Chickens, a Leyeret, a Rabbit, two Partridges, two 
Werkes being properly t cruſt and bng'd ; blanch 


. them; 


Irin the Fleſh of a Leg of Lamb make a de- 
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9 them, ſeaſon, flour, and fry hem to a brown Colour, 


Juſt to ſettle! the Gravey in them, put them in a Soo 

Pot, with a Piece of Ham, a Fagget of Herbs, 
whole Onions, a Piece of Bacon ſtuck with. Cloves z 
cover them with Broth, cover your Pot claſe ; after 
having ſkim'd it well, keep it ſimmering. then 
take ſome Carrots and Turnips cut long-ways, Cabbage 


Savoys cut in Quarters, with Cellery, Endive, Lettice 
blanch'd and ty'd in Bundles, dridge them with Flour, 
give them a Frying in Butter to give a Reliſh, all which 
put iuto a Pot with a Piece of Ham, and a Faggot 


of Herbs, an Onion ſtuck with Cloves; ſo cover your 


Pot as you did your Fowls with Broth; alſo prepare 
Artichoke Bnttoms, Tops of Aſparagus, with about a 
Dozen and a Half of imall whole Onions; fry them 
in Butter, as alſo Cheſnuts roaſted, place them a · part 

in a Sauce- pan, cover them in the aforeſaid Manner, 
and let them ſimmer; likewiſe toſs up ſome Muſh- 
rooms and green Peas a- part; when all is ready and 
ſtim'd, make a Rim two or three Inches high 3 4 


large Soop Diſh, and place up to the Rim each Sort 


of Fowl, &c. againſt each other, placing properly be- 
Tween your Roots and your Onions, Cheſnuts, dag 


rooms, and Peas, with a handſome Fowl or Ca 


the Middle; pour your Potage over the whole, — 4 
Carrots and Turnips cut round, with whole ſmall bal 


nions in Fo Potage, ſo ſerve it up. 


An Oyſter Pye the Dutch W, ay. 
E aurie aux Huitres @ Þ Hollandoi " 


JUT upon your Abeſs Butter and Raſpings of 


Bread, Parſley cut ſmall ; put over that a Lare 


ö If Oyſters, over that Birs of Butter, Raſpings, and cut 
Parſley ; fo on of Oyſters, Raſpings, Parſley, and But- - 
ter; when bak'd, pour in thicken'd Gravey, Pre 


1499 5 and the ] uice of a Lemon, 


6 
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20 make an Oatmeal Pudding. 
Baaudin de farine d' Avoine & faire. 

FT JAKE the largeſt Oatmeal, put it to ſoak in 
I Milk all Night, ſtrain it from the 1 5 
and the Marrow of two Marrow Bones, 
it to a Pint of this ſteep'd Oatmeal, with 15 

Eggs, leave out four of the Whites, put in half 4 
Pound of Raiſins ſton'd and chop'd, with halt a 
Pound of Currants well waſh'd, dry'd, and pick'd; 
put in ſome fine Sugar, rh ſome Cinnamon and Nut- 
meg beat fine, the Crumb of two French Rolls rub'd 
thro' a Cullinder; put in a little Salt, mix all very 
well together, butter a Cloth, tie it up pretty tight, 
and boil it for three Hours; diſh it, let the Sauce be 
the Juice of a Seville Orange, a little White Wine, - 
ſome Sugar and Butter drawn up thick and ang 0 
"NE it. 5 


75 0 Hers! Rabbits the French: Way. 
Loadins etuvte à la Francoiſe. 


IEKIN them, cut them in Quarters, lard them with 
Bacon, dridge them with Flour, fry them in 
clarified Butter; ; take a Stew- pan, put in a Piece of 
Butter, dridge | in ſome Flour, put in a Pint and 2 
Half of good Gravey, with a Faggot of Sweer-Herbs, 
whole Pepper and Mace, ſome Artichoke Bottoms 
cut in Dice, ſome Aſparagus Tops blanch'd, three or 
four Morels blanch'd and ſhred fine, with an Ancho- 

vey, an Onion ſtuck with three or ſour Cloves ; let all 
ſtew till the Rabbits are tender; but you muſt ob- 
ſerve to let the Rabbits be almoſt enough before you 
put in the reſt of the Ingredients, ſkim off the Fat; 
diſh them up; garniſh your Diſh with Barverrics + and 

| Lemon. 3 


25 0 make a Biſcuit, call'd the Queen? 5 Biſcuit, 
AKE twelve Ounces of Flour, dry it well, 


Pound of double: refined Sugar pounded ind 
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ſifted; take twelve Eggs, leave out four of the Lelks- 
beat them very well, and ſtrain them through a Siev - 
into your Sugar and Flour; take a few Apniſeegs. 
bruiſe them, put them to the reſt, and beat them very 
well together; the more you beat them, the lighter 
all will be; then lay ſome Wafer Paper upon a Tin 
Plate, and drop them upon that; dridge them over 
with fine Sugar, ſprinkle them with Roſe Water, and 
bake them in a moderate Oven; when baked, cut 
them aſunder, and keep them 1 ina  Ury Place in a pa- 
per'd Box. 


Tr o make w afer Paper. 


13 mentioned this as it was given to me in a 
Receipt as follows: Take Wheat Flour very fine, 
mix it with the Whites of Eggs, Icing-glaſs, and a lit. 


tile Yeſt; mix them together, beat them well, make 


them thin with Gum Water, ſpread the Batter on e- 


ven Tin Plates, and dry them in a ſlow Oven or in a 
drying Stove. | 


To make a Difb of $ hs a-la-Sante Anker. 


CRAFE. and waſh your Fiſh clean, take off the 
black Skin, cut off all the Fins ; put three Pints 
— ſkim'd Milk into a Stew-pan, {train it through a 

Sie ve into another Stew- pan, and put the Soles into it 
witli a good Piece of Butter; ſeaſon it with Salt, Pep- 
1 and ſome Slices of Onions; put in a Sprig of 
Thyme with ſome Parſley tied together, let them ſtew 
gently till they are enough, ſet them to cool in that Li- 
quor, take them up carefully, firſt take the Fat off the 
Top, lay it on the Back of the Sieve to drain; dry 
your Soles with a Cloth, melt the Fat in a Stew-pan 
that you took off the Liquor in, rub it over your Soles, 
dridge them with fine Bread Crumbs and minc'd Par- 
fley, brown them before a Fire or in an Oven, lay a 

50 Quantity of "OE waſh*d and pick'd in * 
. 
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Bote bende lay the Soles upon it, and Ader 
up with a Rammolade made as follows; it is cqmpoſed* 
of Parſley, Chives, Capers, and Anchovies, fhifed all. 
very. ſmall; put in ſame Salt, Peppet, and Nutmeg; 

t take ſome Oil and incorporate it with the Yo K 4 
of an Egg, ſome White Wine Vinegar, and the Juice: 
of a Lemon, mix all very well together, put it into 
a ſp" or à Boat, ſet it in the Middle of your Fiſh.” 
N.B. We ſend this Rammolade with any Fiſh that” 
19 pickled, or marinaded, or collar'd, to be caten cold. 


Jo make Salmon like Ham. by 


Saumon d la Maniere de Jamboon. 


CALE and gut it, and waſh it clean; kin it, 

take the Fleſh off the Bones, and mince it fine 
with ſavory Herbs; ſeaſon it with Pepper, Salt, and Be 
| Nutmeg lalt it very well, then pound it ih a Mor- 
tar, with a Pound of good Butter, tour Anchovies, 
and the Yolks of ten Eggs; beat it cl it is like a Paſte; * 
the nſpread the Skin, and lay onthe Fifh, ſhape it in the 
Foaſhion of a Ham, then ſew it up in A fine Cloth, 
lay it on a Fiſh Drainer; then make your Fiſh Kettle 
boil with hard Water, and a Pint of Yinegat 3 put in 
the Fiſh, and let it boil an Hour; let ir Rand to cool 
in the Liquor, then take ĩt out of the Cloth, and diſh 
it with raw ne ; it will ſlice and look like a Ham. b 


* Pulpatoon of Quails. 4 


Cailles en Poupeton. BP 


\RAW, 40 and truſs them, as for boiling; | 

fill their Bellies with a good Forc'd-meat, put 
à good Piece of Butter into a Stew - pan, put them in, 
ah. their Breaſts downwards, keep them moving 
over a Charcoal Fire till they are of alight Brown; take 
off the Pan, take them out, and dridge in a. little 
Flour; put in a Pint of good Gravey, grate in a little 
Nutmeg, put in ſome Pepper and Salt, put in a 
3 or two - of White Wine, with an Anchovey 


mind with a little Onion, half a Dozen Morel 
2 
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| blengl#d and cut in i a few Cheſnuts roaſted 
and peels two Spoonfuls 9 ickl'd Muſhrooms, 'a © 
We Pat 9 and Wild fine, tals all. up vr. of o 
15 it of 


ſralded 50 Wy it berween each Raſher 11 358 and | 
round e's 4 


that none 0 your Pulpotoon-pan may be ſeen 3 . 


prepare a Sheet of Forc'd-mear, and lay it carefully | 
over that, to fill the Pan up to the Edge; Ne) it all 
round with your Hand, then lay in the Quails into 
the Pan, with their Breaſts: downwards ; then lay in 
ſome Yolks of Eggs, boil'd hard, between every Bird, 
vith ſome Forc'd-meat Balls; chen put in Half as 
Four Ragao, lay | in ſome more Yolks of Eggs upon 
5 lg) and Forc'd-meat Balla, put in the reſt 'of your 
oo over them, then lay on a Sheet of Forc'd- meat 

8 Bae over the Top, and cloſe it down with ſome Yolks 
ol raw Fggs z bake it an Hour and a Half, looſen it 
with a ſharp-pointed Knife round the Edges; when. 
bak d, ay the Diſh upon it which you defign to ſend 
it in, turn'd upſide down; garnilh it with fed Par: : 
ley and Seville Orange. , 


r 


e on of Partridges and cite. F it * 
Prrürix et Poulets en Poupeton. 
5 ou may make à Pulpotoon of Partridges, Bi . 
Y eqns, and Chickens, the ſame Way. 5 
947 *Pulpotoon of 77 godcocks. 5 go 
Becaſſes eu Poupeton. 


” e * 


OR 2 Change you may garniſh your Polpotoon- 
pan with Ninglets of Fasel ah Slices of 
Lemon ct in two, between the Raſhers of: Bacon; 
we likewiſe make Pul potoons of Sweet · breads, Lam. 
ſtones, made into Ragaos as before directed; ſome- 
fines with a Partridge in the Middle, Chicken, Wood: 


06h on" Bottoms of N forced; Te, — 
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t if. $f Piſtacho Anmulet. 5 Wi * 32 


Rabbits ala-braiſe. © 
E . 2 
uss them. as you do a Leveret for roaſting, 
1 lard them with Bacon, cover the Bottom of a 

{Stew-pan with Bards of Bacon, lay over that ſome 
Slices of Beef cut thin, hack them with the Back of 3 
Knife; ſeaſon them with Pepper, Salt, Thyme, Parſ- 
ley, Slices of Onion; tie your Rabbits found with 
Packchtead, to keep them from ſtarting; lay over them 
ſome Bards of Bacon and ſome below, with Beef or- 
det'd in the fame Manner; lay in a Faggot of Herbs, 
with a Carrot ſliced, and a Parſnip, four Heads of 

| Cellery waſh'd clean and cut; ſtrinkle ſome Seaſoning 
over all, cover it with a Cover, ſet it on a flow Char- 

cal Fire, both above and under; look at it ſometimes 
that it does burn; when it is, brown'd at the Bottom, 
put in three Quarters of a Fint of good ſtrong Broth, 
et it immer till the Rabbits art pretty tender, ſtrain 
the Liquor from them, ſkim. off the Fat, make/a Ra- 
Boo. af Sweet · breads, cut into ſmall Dice; add thereta 
; tome Fore d-mear- Ball, with ſome Parſley,bog'd and 

Fkred-fing,, ſqueeze in the Juice ↄf a Lemon, your 
Rabbits being kept hot; taße apt the, Skswers, and 
take zhe Packthread off chem; Giſh them, and throw. 
: Lemon. Lach Bot ea e ic 5: e., 
— — —— _ Harg 
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Hare or Leveret a- la- braiſe. 
Lievres cu Leverete à la 27 


N Leveret or Hare may be done the fame : Way; | 
11 . addlby a TOE TIN” Fo 1 8 


. 


* * 
* N | &- > 


a * 444 
* 14 9 * f | ; 
i” 79 4 7 — * ws . 
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| AKE the largeſt Pigeons you can get, ER 2 
1 Farce of fit Bacon, the lean of 'a Ham, ſome 
Macaroons and Truffles, ſome Parſley and —— ; 
two Veal Sweat-breads blanch'd; ſeafon with Pe # 
Salt, and Nutmeg, ſhred all very fine together, mix — 
it with the Yolks of two raw Eggs, force their Bellies 
with this Force, truſs them as for roaſting, waſh each 
Breaſt with ſome melted Butter, lay on their Breaſts a 
thin Slice of Veal larded with Bacon, and ſeaſon'd 
with ſweet Herbs and Spices, with a little Lemon Peel 
ſhred very fine, bind it on vas Packthread, lay them 
down to roaſt, baſte them with Butter; take off the 
Packthread when they are enough, and dim them with 
Veal upon them; the Sauce is Boten Gravey, and 
the Wwe of a Lemon. ht | WNW 
wb To preſerve Oranges. whole, | A Pages, 4 
3 Oranges conſerve ent ir. 
TAKE your Oranges ak. Hear 
1 End where the Stalk grew, take gut all tre 
Seeds, but not any Palp, ſqueeze out the Juice, which IJ 
muſt be ſaved, to put to them; take Care you do not 
looſen the Pulp; put them into an Earthen Pot, with 
fair, Water; boil them till the Water be bitter, ſhifting 
chem three Times, and in the laſt Water put a: little 
Salt, and boil them till they are very tender, but not 
to break; take them out and drain them then take 
two Fouads of Sugar, a Quart of Pippin ceny, boil it 
toa Syrrup, ſkim it very clear, then put in your Oran- 
E; ſet them over a gentle Fire, let them boil till you 
ice Hap N tender and clear ; they put to ons the 
a vice. 
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3 
<7 
” 7 
. 2 
N 1 
: _ | 
? he 4 1 
_ 4 
5 * \ 4 
* 4 N 
A 7 
A . 
4 N 
1 
Ti 
* 
* 


3 x06 A 5 4 C K. E 2 


en 

m them; prick! them wich 2 

1 ok — may Ra; i you qut them in 

Halves, lay aha ade upwards, ſo put them. up and 

cover them well with Sirrup. K and Citrons 
may be done the ſame Way. 


2.08 © 
To 6 andy Corflips or any Flowers or 4232 in Panchen. 
Frinet eres conſit et autres Fleurs en Bonguets. 2 


0 iTE EP. Gum arabec i in Water, and wet the Flow 
ers zi ſhake them in a Cloath that they, may not be. 
Wet then dip them in fine fifted Su gar, and. hang 
them on en ary. J FL muſt hang two N thice 


0 4 3» * 5 1 te) 
oy n 
- FRE 


T7 nl Orange Cates... 
'Gateaus 4 Oranges 4 faire. 1 


ftw + 


TAKE b great Oranges and pare de tub 
I k them with Salt, and boil them tender, cut them 
in n Halves, and take out the Seeds; then ſtamp the 
Oranges, rub them through a Hair Sieve, till you have 
à Pound; then put to them a Pound and a Quarter 
. of double refin'd Sugar, boil'd to Sugar again; put in 
4 Emt of ſtrong Juice of Pippins, and the Juice of 2 
A oe a keep | * rr on 206 Fee, ullall the 48 
18 


| Lei 3 — e. Xe thy * 4 5 
2  Apricots conſerves vert. 
TAKE" Ap ricots before the Stone is de 3 
T them, lay them upon a courſe 'Chath, and 
1 them e l the Race of 815 19187 hem 
the Roughneſs is off, then put them in a- 
der, and fer them over 4 Fixe, till almoſt cold; do ſo 
duo or three Times, let them be, cloſe. covered, and 
hen they begin to be green, jet th them "bail ti ill the) : 
1 weigh them, and make a Sirup with theic | 
Weight ol Sugar, and toa Pound of. Sugar, e 33 
Pint of Water, make a Sirrup, let it be almoſt. cid 1 
before you put in the — z then boil gs 


* 3 92 


RT 


* 
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eil hey ars clear, beat them every bay uit the Sirup 
is thick . you may put them in Codlin Jelly, or 
* eee them, ot pur them in Hobo Jello: 


F 'F _ 


wy 


| To preſerve Goofberries, om ORD” 
Des | Groſeilles conſervie. ai 


TONE your Gooſberries, and as va ene 
put them into Water, then weigh 7 * put 
ta bal a Pound of Gooſberries, pur three Quarter of 
a Pound of double refin'd Sugar, to as much Water 
as will makce it a pretty thick Sirrup; when it is boiled 
and ſkimmed, let it eool a little; then put the Gooſber- 
ries into the Sirrup, and let them boil very quickly, till 
they look clear; take them out one by one, and put 

them into the Glaſſes they are to be kept in; then beat 
the Sirrup. and ſtrain it through Muſlin, and put ĩt to 
ct Jour. Gooſberries, and it will jelly vhen it is 801d. 12 


Cairns 15 40 male Chocolate Almonds. 1 
E Des Amandes en Chocolate. 
: JAKE two Pounds of fine Sugar ſiſted, dal a 
Pound of Chocolate, grated and fifted, à Grain 


i of: Muſs, a Grain of Ambergrrece, two Spoonfuls "of 
Yeſt; make this up to a ſtiff Paſte, with Gumderi > 


Anm 


well ſteeped i in Orange Flower Water, beat it well in a 


Mortar, and make it in à Mould like Almonds, lay "mY 
1 to OY, on Papers, but not in a Stove — 

Lv make Orange Marmalade. 1 ray 
Marmalade 4 Oranges & fairs. 


N Rinds tender, and beat chem fine; tales? three 
Pounds of Sugar, and a Pint of Water, boil and ſkim | 
it well; then put in a Pound of the Rind, boil it faſt, 

till e Soßen Reich, then put in a Pint of che Meat 

of the Orange, and a Pint of ſtrong Pippin Jelly. boil 
all to together very faſt, till it jeltea _ 1 SA it 

; "af an Houf, eg n pocit in oy. 214), 1. 


To 


ys. 1 7 4 K E R' 8". 


8 Low. 1 4 Toma t , 77 9 re ö 
3 5 Marnidlade 4 Oranges plant a ene, 

ARE the Quihces and quarter them, put as ach 
Water to them as will cover them, boil all to 


ieces, to make Jelly of, and run it through a Jelly 
z then take a Pound of Quinces and quarter them; | 


all che Hard out of them and pare them; te n 
e Quinces, put a Pound and Half of Sugar ba . 
half a Pint of Water; let it boil till it is clear, keep ir. 
ring it, and it will break as much as it ſhould be; when 

the Sugar is boiled almoſt to a Candy, put {in-half,a 

Pint of Jelly, and let it boil very faſt till it jellies; 
when you take it off, put in the Juice of a Lemon, 


and ſkim it; put it in Pots or wont, 1 it is A for 
DS lar. in it. CR Fas ts. 


f 7 3 make Raſpberry Pale. . £ 
Pate de Framboiſes a a, 992” eee 


Tat a Quart of ſtripped Currants, and a Pine 
and a half of Water, and boil it; then ſtrain it 


and put it into a Paſon; then take a Pound of ſifted 
Sugar, wet it a little, and boil it till it looks glazed; 


take a Pint of the Jelly, and a Pint of Raſpberries, and 
boil it till it looks clear, then put it to the Sugar; 


rub it well together, and then put it into Bass.. 
Be 4 7 * make a Marmalade of C Cherries.” 
l. Marmulade de Ceriſes a yg 
17 AKE a Pound of Sugar and boil it, then take a 
Pint of ſtoned Cherries, and boil it with the Su- 
gar; then take a Pint and a half of Jelly of Curtants, 


and put to it; then boil it a ene . and 
5 185 it into Glaſſes. e 


be «Ts 


upd To make clear Cate of yg 7 Raſpbe 


aſpbe Mp ; 
'T 


EE a Pound of Sugar 1 wet it A little, , bail 
it till it EE) then tae 3 à Pint of the 


Jelly 


29 


LS 
As BF 


ART: 


Jelly of Currants, and put it to ĩt; then rub it well 
together, and put jt into Pots, if it is Raſpberries; 
Fr muſt putin ſome Currants, when you make 


E . „ TL + ns - F ; * 4 ; 
+ ts, % 

7. nale white Marmalade of Aue. 1 

545 Marmalade de Coins Blancbe. 


FT AKE three Pounds of Quinces, and three Pound 
1 and three Quarters of fine Sugar, and boil it to- 
gether; Then rake two Pints of Pippin Jelly, and put 


do it; boil it till it is clear, then put it into Glaſſes 
| you muſt coddle your Quinces: "_ 
Ea To. make Apricot Paſte. "hy 
i i Pate de Apricots ee ii) 61 


AKE two Pound of par'd and fton'd Apricot, 
put to them a Pound and a Quarter of fine ſifted © 

: Soy then take a Pint of the Jelly of Pippins; boi 

the Apricots and Sugar; then put the Jelly to it, and 
boil it till it looks very clear; then \ rakef af Pouni 

| of fifted Sugar,” wet' it a little, and boil it till it 


= then' put the Apricots to it mix it vel 


; Fes and put it into Pots. 20 A 
7. 0 make. red Marmalade of dine. Re 
Marmalade de Coins rouge.” * 82" —» 


RE nine Pounds of Quinces, and four pounds 
of Sugar; put to it three Quarts of Pippin Tels 
ly; then half boil it, take three Pounds of Sugar and 
put to it, and boil it till it looks of a good Colour; 
Put a uy of the J. uice of Barberries 60 it, fo put it 
Y T dry Danfins, t 2:46 

Prunes de Damas a Sechs. 
ARE five Pounds 'of Damſins, and two Pounds 
of Sugar, then warm wens ty or three Daygto- 
pie 82 eee 


of RR gy | 


TTIRST peel and ſtone them, and pour all the Juice 
T from them; then put as much Codlin Jelly to 
them as you think fit; then boil-it up very faſt; rake 
them off the Fire, and let them ſtand till they be cold; 
then let them boil again till they be green; then meas 
ſore it, and put a Pound of fine Sugar to every Pint ot 
Grapes; let them boil faſt till they Jelly, ſo put them 

To make red Duinee clear Cale. 

__ Gateatus de Coins rouge tranſparante. 9 
7 AKE a good ſtrong Jelly of Apples, and run 
i through a Jelly Bag; then pare a good 
many Quinces to your q elly ; that it may taſte ſtrong 
of the Quinces;, then ſet it on the Fire, and let it boil 


through a Jelly Bag, take ſome Barberries and draw 
g them with a little Water, and run. them through Pp 
1 my put to a Quarter of a Pint of Juice, a Pound | 
of fine Sugar; then ſet it on the Fire and give it a 
Scald ; then draw ſame Damſins with a pretty deal of 
Water, and run them through a Strainer ; put in as 
much of tie Barberry Juice as you think will make 


N enough with the Damſin Juice z meaſure the Juice, 
to a Pint, put in a Pound of double refined Sugar; 
1 then ſet. it on the Fire, and make i ſcalding hot; ſkim 
k, fill your Pots, and let it ſtand five Days before 
you turn it aut. bd eee ee 


To make Orange clear Cake. | 2 
Ca teaur de Oranges tranſparante. 
AKE a very ſtrong; Jelly of Apples, the whiteſt 
4 you can get, when your Jelly is made, take as 


much as you deſign to make, and to every Pint of 
Jelly, put in an Orange, peel off the Rind as much as 
— — vou 


blll the Quinces are pretty well. melted; then run it _ 


your clear Ce of a briſk: Colour, and make it deep 
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you can; then giveita boil or two, and run it through 
your Jelly Bag ; meaſure it, and to every. Pint put a 
Pound of double refined Sugar, g ood Weight; ſet it 
on the Fire and make it ſonido, hot; then paſs ig 
through a Strainer to clear it From the Skim; tak 
ſome Orange Peel, boiled very tender, ſhred it very 
ſmall, and put into it, ſo give them one ſcald in it, and 
fill it out. Tou may make Lemon clear Cake the 
ſame Way; but you muſt put as much Orange Juice 
as you put Oranges, and . ir a Scald GT. the: er 
gar goes in. 


o make Lemon Puffs. 
_ Gateaiix de Lemons. + 


"AKE half a Pound of blanch'd Almonds andbe # 
them fine; then take a Pound and a Half * | 

1 Sugar, - finely ſifted, beat it by little and little in. 
to the Almonds; you muſt be beating it in for two” 

Hours; put in two Spoonfuls of Flour, the White of 

an Egg beat to a Froth, ſome Juice of Lemon, ſome 
Lemon Peel, beaten to Pomder,' mix'd with it; drop? 
them on Wafers or Papers; ſift Sugar and Flour over | 
| dam, and bake them off in a quick ( Oe” 20 = 


* 

7 0 prey Orange Puffs... os 22g are WI 
N 8 Gateauxt de Oranges. of #4 e F: 
0 JAKE. Seville Oranges, and pare them very tin — 


boil the Peel till they are tender, then take the 
Peel out and pound them in a Mortar very well; chen — 
take the Juice of a Lemon and put to it, chicken it 
with double refined Sugar, beat very fine and Hired,” 8 
enough to make it candy; then ſet it over the Fire, 
but it muſt not boil, when it juſt begins to CID 


drop it on Glaſſes or Wafers, dry them ona Oye or 
in an Oven, es rp a 


* 5 
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. : = 85 th ts nale Fruit Biſcuits. | | = 
= 8  /Bifeuits de Fonit a faire. TA 


£ cal the Fruit, dry it from the Water, and 
rupb it .throp! h a Hair ive; then ſet it on 4 | 
au Fire, ſtir ic til Ny be pretty thick, the ſtiffer it is 
the better, then take two Pounds of fine ſifted Sugar, 
| 2 a Spoonful, ee well ſteep'd and ſtrain⸗ | 
ec put in a Quarter of a Pound of Fruit and beat it 
1), then take the Whites of twelve Eg £65, beat up 
do a Stiff Frqth; put in a little at a Time; keep beat 
ing it till all is in, and look as white as Snow, and is 
thick; then drop it on Papers, and bake them in a warm 
Oven; the Oven muſt be ſhut up to make them riſe. 
The lemon is made the ſame way, inſtead of Fruit 
t in Juice ot Lemon; thiee Lemons will make 
Wo: Pound; it muſt have Juice enough to make it 
to a Paſte, and the Rind of two Lemons grated; when 
it is beat enough, put in a min . or b Amber, as. 
dee 3 — 15 U 


To Freſerve an whole. 5 alen 
Coins a Conſerve entire. | 


' POUNDof Quinces par'd and quarter d; a pound | 
+1 of, Sygar., and balf a Pint of er Jet chem boil, 
and wreak it very well, till jr; is of a good, Jelh lly ; then 5 
== Muſlinand tie it up; * this Tay will ma : 
ree Quinces; ſet them in Pots or hina D des, te 
will hold a Quince, cut off the Stalk End of a uinces, 
and put in a Pot or Cup to make a Dent in the Quince, 
that it may be like a whole Quince; let it and two or 
three Days that it may be ſtiff; take it out of the Muſ- 
lig, and make a ſtrong Telly of Apples and Gains 
take two Pints of Jelly, and two Pounds of Sugar, oil 
denn faſt till they jelly well; then put in the Quinces, 
and let them have two or three boils to make them hot, 


BE: chem i in Pots cloſe cover gl. 1 


ART of £0 OXKE OE 


To preſerve + bite Plunbs. 


Des Prunes Blanche q conſerve 


IRST. ſcald them, in Water till they are tenlers , 

to a Pound of Plumbs, put three Quarters of a 
18 of fine Sugar very thick; them put in the 
Plumbs, and let them boil till they are clear, let them 
ſtanda Day or two to take the Sirrup, and a Quarter of 
2 Found of Sugar; let it boil till! it jellies ; then put 
in the Plumbs, and let them boil ü dhen Pat um 

mes OS. ET 


90 88 To wake Rick Open 
ky hg 5, iy Roche en Juere Confit. 
T AKE a Pint of Orange Flower Vielen and 2 
Pint of Spring Water, the White of an Egg; 


| bear this together, then put to it, four Paunds of double 
refined Sugar; ſtir it all together, and put it on the 


\ 


Fire, make it boil very faſt ; when it is boiled, take off | 2 i 


the Skim, ſkim it often and let it boil to a drawing 
Candy; then take a Pot and heat it very hot; put 
Tome ſmall Twigs into it, and a good Handful of O- 


range Flowers, then take the Candy boiling off the 


Fire, and put it into the hot Pot, and twiſt a Paper Q- 
yer. it, and ſet over a very hot Stave ; keep the Stove 
very hot to it two Days, and let it be as hot as for clear; 

let it and in the Stove a Fortnight, juſt dip. thę 
Rock into hot Water, and lay it upon a Plate, let * 
| lie in i the Stoye a little While, and it will be dry. 


Velvet Cream. 
Un Cream Velouts. 


AKE a Pint of Cream, put it with ſome gan 
into a Stew- pan over the Fire; take a Couple 
of Gizzards of either Fowls or Chickens, open them 

and take out the Skin, waſh it well, and cut it very 

(mall ; put It into a Cup or other Veſſel, Fut 884 it 


C4 
"Y 8 N * 
» 

» 


b * Bade of your boil' d Cream Juke-warm, put it * 


F HAK AR R 


2 9 


Cinders till it takes; then put it to your Cream and 
ſtrain it off two or three Times ; put a Stew-pan full 
of Water upon the Fire, put the Diſh upon a Level up- 
on the Water, put your Cream in it, covering it 1 : 
another Diſh, with a few Charcoals over it; b 

8 len, put it into a cool Place. 


I Cream Velouté with Piftachos. 3" EVE: 


JAKE a Quart of Cream and ſome Sugar, let it 
boil as aforeſaid ; take a Quarter of a Pound of 
ſcalded and well · pounded Piſtachos, and reſerve a Do- 
zen of whole ones to put round your Diſh; take a 
Couple of Gizzards and order them as beſore; put the 
Piſtachos into the Cream and the Skin of your Giz- 
zards, as you have done with the Cream before; ſtrain 


off your Cream two or three Times, pour it into the 


Diſn you ſerve it in, and cover it with another Diſh, 
with Charcoal over it; it will take preſently ; put it 
Ina cool Place, and when you ſerve it up, garniſh 
Pour Diſh with the reſerv'd Piſtachos ; it may be 


in Ice as the aforeſaid Cream ; the Way of con- 


gealing theſe Creams is better than to make Uſe of 
Rennet or Thiſtle. "If your Cream is not green e- 
nough, blanch ſome Spinage, pound, ſqueeze, and put 
it into your Cream, and it will be green enough : If 


you will make it red, uſe Cochineal or ome J uice of nt 


A _ 


72 CS ; 2 
"ve. 


A Set of "oP of Gant fo the "Refi 
dence in the College , Durham, 0 
begun Sept. 2916. 99 & 


— 


mw J. Pins Counsr——Pzr Dar. 
'Diſh of 
* Fiſh. * 8 
f TY 
Roaſt | Mutton 
Gooſe, Stake 
n | Fo - Pye, 
. 
whe of Pork 
bail d. : 
5% : 3. Veal” 
large Plumb | Collops. 
PucdcCing. s 
* Roaſt, | | 
Beef. 
. : _-- S$Szxcompr- Dar. 
| b Roaſt a — * | | 1 ; 4 4 
Partrid- F 1 
bes. g 43 
of 
Raſberry : Pears, : 
8 Cicam, ; . 5 4 
gle annls- Sillibubs 
1 | | Cuft- | 
| arGhs | 


= Apples, 


Ne, II. Per Day. 


8 
4 : 3 
— 
} 
= 
* . ; 3 
* 
Fig 
[| | * 
glied 
* 
A * 


BILLS of FARE; 
Ne UL FIS 7 Counss, 


| | 2 Frieaſyi gs 
Pudding. f 5 | Rabbits, 
1 ' Boil'd 
3 Fork. PR 
| __ - Loin of ” 
Veal. 


| Szconn Counts 
_— "Partridges, | 
Cheeſe=Cakes, ___ Wallayty, 
TT Sillabubs, 


Wild-Foul. 


N. IW. l Cann, 
1 ) 1 5 
| Tongue, LE | Chickens, 
Ve | Pudding, $6 
Gooſe, 1. van Callops, 
; \ Surloin 
of Beef, 


\ 
\ 


Sxzcanpd Cours: 


cheeſe · Cikes · 


S EIL LS of FA R E. 
Ne V. FinsrCovnsr, 


e Boibd 
yy 2 | | : Rabbits. 


1 5 Breaſt of 


Pudding, 
"Chinp bf of . 1 


Mutton 
K caſted. 


$zconn Counsz, 
Pigeons. 


: | Coltards, | | Apple-Py © | 


15 "i 2 Sillabubs. 5 
1 806 of ES | Cheeſe 


— Pippin. (OT Cakes, 


N. vi. Finsr Counse. 
Calves 
Head Haſh. CS 
| Pigeon 8 Mp s Chickens and 0 
Fye, | ED - Tongue boil'd, | 
| | Brawn. „ 


Roaſt Pork. | HEH 7 „ Pudding, 
EG ro Leg of. | _ 
Muiton. 


7 


sro Covunzz RT” 


PT e .: > 
Chickens, 27 


St N 
Jellięs. 


_— . . 
_ 
Wo i” 

5 1 


* „5 va 


— 
. 
# 
on 
* A 
* - * 
Nn > 
re 4 oo 
1 WE W 
253 
. * 
* 
* 


1 1 
ol 4 *. A, 
: a4... 
we 25 
We 

1 * 

NP 

4 
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LLS "FARE: 
. | 
Veal Collops. 5 8 Patridges. 


Ham and . Apple 
Chickens, Pye, 


* 
s ; 


Brawn. 1 Jelles, 


Fricaſy'd 1 . 
e New 2 


a Pork, 


4% 


— Foalt Beef, 


+ 
1 «x 
1 8 5 
1 „ enn 
* Goth” + * a N 


BILLS V FARE. 


£5 Motte | 
Cotlery | 


A 
Soop Hance 


of Veniſon, 


Hare: 


N. y. Frnsr Covnen, 


Minc'd Pye, 
Poil's | 


_ Chickens, 


> 


with Toa. 


Collar'd 
_ Calf 's- head, 


Lobſters, 


Turkey bold 


bitte of FARK 


men 


SECOND COURSE -- 


Wood- 
: Cocks. 5 


Jellies. 


Walnüts 
in Sack. 


Small 


Pyramid, 


ok wet 


Sillabubs 


n large Pyramid 


and dried 


A ſmall 


Pyramid of 


> Sillabubs. 
Wet ſweet | 
Meats. a 
Walnuts 5 
in Sack. 
Woalnuts in 
Jellies. 


Ste w d Pears, 


ſweet Meats, 


ſweet Meats. 


ster A Pear, 


4 


their Shells, 


1 | 
- Fiummery, 
Golden 
Fippins. 
a. 


BILLS of FARE. 
Ne IX. FIRST Covasr 


= Pudding. 1 Breaſt of Vea!, 
= - | Brawn. | | 
B Fried Tripe. Pye, 
b 35 Chine of 

Mutton. 


SEO Couxs x. 


Ducks. 


stew'd +" Almonds and +, 
Lemon Jelly 
and. Poſlets, 


Nuts. Apples. 


- 
425 


1 Rabbits. : 


ol ws 
a Md «a Af . 


Ne X. FIRST Couxs x. 
mos | 
—_ ee coded 


= ? 


bs. . 4 
. | Bran 
% 


'Toin of - 


Veal. 


| pf : - Beef. Stakes. | | Pye, 


 $xconno'Coungss. 
'Partrid ges. | 


Cuſtards, Pipp'ns. 


Poſfets and 
Jellies. 


Apple 
Pye, * 


BILLS of PARE, 


Hom. and 


_ Chickens, 


| Stew'd 


Peas. 


Cut 


10. 


c 1 No x1. Fines Cebit 


Fiſh. 


Gooſe 


f Roalted . 


A 


** 


Surloin of 


Beef. 


Szcony CouRSE, 


Partridges. 


Florentains⸗ 4 


A Loin of 
Veal roaſted, 


* N = 


BILLS of FARE. 


e 
Fiſh, Woodcocks. 


Mine'a Pres, | 
. Hanch 5 
of Veniſon. 
Renft Hare, 


; Boil'd ; 5 
Turkey and 
Oylters. 


Pallets 
ragoo d. 


| Pigronebroil's | 
Whole. | 


Roaſt 
Gooſe. 


Ham. 


Calf Head 


Roaſt Beef and 


Partridges. þ | 


1-2, xv 


4 N. XII. FIR S r Covxsx. 


Roaſt Sweet Breads, 


Tongue. 


Feet nd 
Ears, 


\ Potk 
cuebob' d. 


Marinaded 
Rabbits. 


0 


BILLS f FARE. 


SECOND CoUvrss. 


[ 


Preſerv'd Quinces. 


Cheeſe Cakes, | 


*, 


Walnuts, 


| Wet ſweet 
949 Meats, 


Dried ſ weet 
__ Meats. 


Piſtaſia Nuts. 
Pears, 


Raſherrys | 
and Cicam. 


o 
* 


Jellies, 


| Walnuts | 
and Sack. 


A little 
Pyramid of 


15 ſweet Meats. 


Sillabubs 


a large Pyramid. 


Sillabubs, 


a little 
| Pyramid. 


; Walnuts 
and Sack, 


_ Jellies, 


Flummery. 


Pippine⸗ 


Jarr-Raifins 


OY 


| ſweet Meats, 


Wet 


ſweet Meats, : 


Filberts, 


g Cuſtards, : 


Preſerv'd 
Quinces. 


BILLS of FARE 
Ne. XIII. FinsrT CounRss. 


Tongue and 
Udder, | 


Frica fy'd 
Rabhits, 


Mutton cuebob'd. 


Hogs Feet 
and Ears. 
Boil'd | Ta rkey 
and Oyſters. 


Orange 


Soop. Fiſh, 
| Woodcocks. 


Veniſon 
Palty. 


Ragoo'd 
r 


Bran. 


Gooſe. 


Roaſt Beef, 
two Capons. 


Minc'd pyes. 


Boild Ducks | 
and Onions. 


Fig. 


| Pulpotoon iS 
| Pigeons, 


"Rot 
Sweet Breads, 


Boil'd 


| SrxconD Covnsr. 


- Preſerv's Quinces. | 


| Ck eeſe-cakes, 
Pears, 


Walnuts, 


Dry Sweet-mzats. 


Wet sweet · meats. 


-Flummery, 


Jellies. 


Walnuts and Sack. 


Sillabubs. 


Alarge Pyramid 
of Sweet · meats. 


silabubs. 


Walnuts and Sack. 


Jellies. 


Raſpberry-creany, 


Wet Sweet-meats, 3 


Dry Sweet-meats, 


Pippin. 


Preſer ved Quinces. 


BILLS ff FARE, 


N. XIV. Firſt Courſe. 
| Fim. 


Veal Collops. 
D Pork, 
Pudding, 


Chine of 
- Mutton, 


Giblet 
Pye. 


Pig. 
Pudding, 


Boil'd Beef, 


Second Courſe, 


D ucks. 


Apple 
Pye. | 


Walnuts, 


Stew'd Pears, 


Poſſets. 1 5 


Cuſtards, 


Tarts, 


—_—— 


FIL LI f FARE: 
| No XV. F. IRST C 0 0 R 8 1. 
: Soope, boil'd 


Turkey. 


Fry 4 Smelts, Veniſon pay. | 


Brawn, 2 


Tongue and Chickeng. | | Fe 


| Boil'd and bak'd . 995 8 | Veal | 
Pudding. Chine of | Collops, 
X Mutton. bs 
SzconDd Couxs x. 


Woodcocks. 


Tarts, : Ste 6 d Peat, 


| Loet Meats, Jellies and 5 sweet Meats, 
„„ Poſſets. = 
Pipeins. | Walnuts. 


Capons. 


9 N R _ * 2 — : : => 
— OT. To . K 75 — 


Voeal Collops. 
„ Pudding. 


: Brawn, 1 
Fry's ER _ Boil'd Partridges and 
En ſtew'd Cellery, 
Leg of Mut- DS 5 
ton roalted. 
S EGON Courss, ba 
_ Chickens. 
n. 1 Afpęle- Pre. 
| | Sillabubs | 
Pippins, - Walayw, 


Ducks, 


BILLS of FARE 
Ne XVII. FIS Counst. -Y 


Fiſh, 
Reaſ p ork. _ Beef Staket. I 
O Brawn, | i | 
7 Pudding. | | | | Hare, , 
5 Loin of _ 
Veal. 


 Szcond Counts 


2 Partridges, 9 
Tatts, Walaouts. 
Jellies and = 
3 Poſſets. . 
_ Pears and Apples, | 1 N | Flummery. 
Capons. 
Ne XVIII. FIRST Couxs x. 
Ham and ö 
5 Chickens. 
Minc'd Pyes. - 3 sel te. 
Fig. N ne. 
| Babbity, | Puddiog, 
| Roaſt Beef. 8 8 
Sr οõο,]v co | 1 
Patridges, 
Raſp Cream, : | | Pears, 
3 and | 
KRäaiſins. 
$Swent-meats, Jellies, Lweet-meats, 
Nuts. 
th Apples,” Vi bip'd PoTete, 


Capons. 


g N. XIX. FirxsT Covrse. 
3 
Veal Collops, 
Wood - cocks. 
| Mige'd Pyes. Os  !Boil'd Chickens, | 
Ham. 
Pig. | 5 | L.everet. 
8 . 
Mutton | 5 N Tongue 
| carabinatede | | | and Udders 


Turky and 
Oyſters, 


Fricaſy of Rabbits, : 
CY $5 _ Puddings 


_ Roaſt Beef, 
Wild-ducks, | 


Szcond Counst 


_ Jellies, 


| Sweet-meats, | | Swect-meats- 

FR! White 
. Sillabubs. 5 

Almond © 2 „ 

Cheeſe · cakes. Pippins. 

A large 

Pyramid, ; 

| Burgany Pears, | = _ Walauts, 

—_— 

Sillabubs, 


65 ac * - 


. - 


Cweet-meats, | ABasest-mests. 


ellies. 
| Jen . 


BILLS f FARE. 
No XX. FirsT Couxs r. 
Leg of Pork | 
boil'd, - 5 
N Calf's Head Haſh. 
Strugeon. 5 x 
EET Pigeons and Bacon, 
Chine of : 8 
Mutton. 
SECOND Couxs x. 
Partridges. 
ö 
| | Pears, — _ 
Jellies. : OE, F 
£ | 5 Apple - pye. : | 
_ Chickens. e 
Ne XXI. FIRST Couvxs x. 


Boil'd Rabbits 
| ang Onions. 


. Pork cuebob d. | Pudding, 
Brawn. 3 
Patty of Pigeons. | Veal Cuilets, 
| Roaſt Beef. 
SECOND Covursse. 
Turkey. 
Fiprins. 8 Jellies. : 


Strugeon. . 
Poſſele. | . Ste wd Pears, 


Apple Pye, 


- 


1 Ls of FAR E. 


F IWS T CouRSsE 


| . An 8 
Orange Pud- 


Sweet · breads 
wich Aſpara- 
| gus. 


ſmall Pig 
Roaſted. 


lets a-la- main 


| tenoy. | 
Lobſters. | 


A 
Ragoo of 
Or Pala- 
tes. 


Boil'd FL 


'# 


I 2 


Soop. 
Remove, 
Fiſh. 
A 
| Ham, | 


1 


8 Chine of 
Lamb, and 


ſtewd 


Cucumbers. 


Boil'd 


Tongue, Ud- 


| der, &c. 


r 
ſon Paſty, or 
Digeon 
Dye. 


„ IE 
Boil'd Gooſe. 


1 
Filler of Veal 
daubd. 


Diſh of Beans 


and Ba- 
„ 


A 


Haunch of Ve- 


niſon, or Roaſt 
- _ #1 Beef. « . 


Boil's 


Fow!s and Q7- 


ſters, 


1 
Reaęoo of Lamb- 


_ Fones, c. 


Pickled 
Salmon. | 


_ Diſh of Brock 


BIULES' of FARE, 


Þ | SECOND C OURSE. 


Six 
Moor Game, 
i Fataat 8 

- of Muſh- E 8 | | Fritters. 


rooms. | A 
5 Rais'd Cu- | SY 
 ſtard. 3 
3 | 8 Quails roaſt. 
| Ducks roaſt. ; ed. | 
N EE 
Diſn of Stur- 
Steen | bichokes, 
Peaſe, hk OM 
5 Pigeons roaſt- 


Hamblite Sham- Mackroney. 
Na. bone, : | 
| 1 
Croweant. 


Sin. 
ſmall Chickens 
roaſted. 


Col- 
lec'd Eels, 
Six . Three 


Lond Rales . Turkey Pots 4 
roaſted, | roaſted, 


Fry'd | | _ 6afey of 


Leveret roaſt- 


— 
— 


— 


BULLS f FARE 


Pre- 
ſerv'dAngeli- 


„ 
Ciiron. 


Tor- 
key Pigs in Jelly. 


: Jel- | 


| Hes of different 


Colours, 


Sil- 
labubs, 
Fe. 


A 


Pyramid of Sweet · 


meats. 


4 


Pyramid of Sweet · 


meats. 


4 


Large Pyramid of 


dry Sweet- : 
meats. 


pyramid of Sweet⸗ 


Pyramid of Sweet- 


_ 4 
— labubs, 
&c. 


Apri, g 
cots. N 


| Cherries 


White 
Strawberries, 


| ferv'd Girking, 


. 'A | 
ple. 


Plumbs, 


BILLS of FART: 


A Dinner for the Grand Jury, when there was no 
* | : 


Fiſh, 


Ham. 


Pig. 


Veniſon Paſlty. | 


Veal Collops. 


Pudding. 


A Leg of 


Roaſt Beef. 


| Turkey, 


Apple Pye, 


Caultards, 


White Poſſets. 


| Jellies, 


Red Poſſets. 
Flummery. 
Cheeſe-cakes. 


Roaſt Pigeons, 


” 
1 "= 


; Puddings „ 
| | ſeveral Sorts. 


Roaſt Tongues 
| Raſt 3 
aber ont 

bud Palates, 


Bolbg 
| Chickens. 


Tarts. 


Wet Sweet · mente. 
Walnuts, 


| Cards and 


EIZZzY 


Soop. 


2% Hanch 


of Veniſon, 
Wild ducks. 


Veal Olives. 


A Herrico 
of Mutton. 
Roaſt Lamb. 


Boil'd Turkey 
5 and Cellery. 


Soop. 


Salmon, Roaſt 
| Beef, een 


Jellies. 
A ſmall 
Pyramid. 
Silla bubs. 


Cream. 


A large Pyramid. 


Orange Cream. 


A ſmall 
Pyramid. 


Sillabubs. 


BILL S ff FA R E. 


Rabbits a lg 


Cream, 


| Hogs Feet and Fart. 


Lobfters, 


” Pigeons Camport- 


| Florentine, 


Curds 5 | 


urn. 


Wet ſweet 
Meat. 


 Raſp Puffs, 


| Citron, 


| Golden Pippinte 


Preſerv' G Quineey 


BILLS of FARE: 
Dr Sterne's firſt Dinner for the Prebendaries at Durha -x 


S800 p. 
2 Remove, 5 
Hanch of 

Veniſon, 


"+ 4 1 


Pudding, 
OY | 4 A Daub'd 
| Ducks. 
| A Pulpotoon 4 
With Brochlets 
round, 


Sturgeon. 


a 2 5 
a ieee 0 of © 
Veal.” . 


A roaſted 
Pigeon Pye. 
Italian 
Articbokes, . 
. | Roaſt Tongue 
and Claret 
Sauce. 


> 
> 


Pig, 


= Potted | 
Moor-game. 


Eggs in 
er ampine BA 


Ham with 
Patties of 

Mutton Cutlets | 
marinaded, 


Deſert, 


We 1 
Beef, Tromblance 
removes. 


and Colli flowers. 


Stew'd Soles. 


Turkey _ 
ſtew'd Celler. 


| Mockmonry | 
Parmaſan. 


"44 Stew'd or wh 
fcollop'd Oyſters, 


* 


Boib'd Chickens | 


" 


27226 of PARE. * 
A Dinner ar Newcaltle, . 


ba S0 
Wild-fowl, Fiſh. 


 Boil'a Chickew, Fruit. Fruit. = Hatich of Vediſon, 


1 A Pyramid of * 
Fit. S8 Sweet-meats. 1 


5 ; Fruit. Fruit. 


Tarts with 
1  Crowcant Covers. 0 | | 
Turkey, | e Pigeons comport. 
hg Blammange. b 
|  Ragooof > 7 Beil'dandbak's 
re. Dried Tongue e 
and Butter. 


| Fruit, : Fruit. . Cocumbers. 

Fruit. A Pyramid, ditto. Fruit. 

Apple Pye cream'd. Fruit. = Fruit. -.-- - - _. 
* 

. i 


Wild-fowl, | Cheele-cakes. Fady. 


Pulpotoon, L bſters. Fricandex of Veal. 


Pyramid; ditto. 


BILLS of FARE. 


The Dinner at Newcaſtle, continued. 


| Fricandoux of Veal, 


' Veniſon 
 Paſty, 


Roaſt Ducks, 


Fruit, 


Cucumbers, | 


: Boil's and back d 
ene 


Ano of 
Lamb Stones. 


White Veal 
— | 


Fruit, 


. Hanek of 
Veniſon, 


= Fruit. | ' Fruit, 


Lobſters. 
= Cheeſe-rakes, 


| Sturgeon, 


Fruit, Fruit, 
Pyramid, ditto, = 


: Fruit. - Fruit. 


5 Te 
and Butter. | 


; Blammange. 


Tarts with 


Croucant Covers. 


Fruit. Fruit, 


Pyramid, of ditto. 


_-” Fifh, 
_ Wild-fowls. 


Pulpotbon, 


Fried Soles, 
Wen, 


Goose 


Ragoo of 


$weet-breade, 


Turkey, 


Fruit, 


Boil'd 
Chickeaty 


4 Rillof E (RE Hen. 


; a 1 Soop. . 3 24 a 
ii Remove 4 „ . 
| Pud- / a EL Fiſh, 2 | Calf's 
dings of 9 2 Head Haſh, 
Sorts. A | | 
| 2 3 Boil'd 
CES =... Rp 
- Turkey and / Patties of Roots | Sprout: 
Oyſters, | and Greens 
3 5 round it. | A 
| 465 . Florentine, or mine d 
„„ A O : ya, 
lets. Surloin of Beef 
| | roaſted, 
SECOND COURSE: 
Stew g. Woodcocks. Blanc= 
Pear. | 5 manger, 
| Tongue e | : 
8 5 Yn 5 Apples 
n Two in Telly, 
. Cream. Wild-Ducks 5 | 0 
J 
4 Bill of FARE for February. 
<a Peas Soop. | n 
ie 339% 2 Fiſh. | 3 Neats Ton 
Veal calls. . Ran Neat nu 
S. Fs Shawna Pye. | | 
Rooſt Pig, LIES, Stew'd Hare, 
EE A Leg of Lamb e 
boil'd, the Loin 
Fried, 1:id round. 
Szconn Counss. 
Four partridges 
„ ot TY roaſted. 1 55 3 
Apple- pye. | | | Jellies. 1 
A Pyramid of : 
5 Sweet-meats.  _ % 
Sabuds. 2 VV Marrow -Pudding. 
A Hen, Tufkey, 
with Eggs. 


4 


A Bil of 5 A R E „ "March. 
Vermicelly Sqop. 


| Remove a Brealtof | | 
A Herricoe, YOu? ltew'd white. A bak'd Plumb. 
YE pudding. | 
3 V Lamb -- * * 
Stew'd Soles, force d and Cutlets. ade in 
3 8 2 Collier 4 Pi hot. 
A Patty Devo. A Ronnd of Beef 5 's N 
ſtuff d and boil'd. 
S EON CoUuRSE. 
. Roaſt Chickens. 5 
_ Mackaroney, Y | | Aſparagus. 
I mon Jelly, — Chocolate Cream. Hyeſhoro Jelfy, 
Tanzy. e e Cuſtirds. 
. Pigeons [tuff'd = Rte 
and roaſted. : 


” Bill = FARE for 22 


Soop de- ſante the 
French Way. 
| Salmon and Smelts. 
; A Herb Pudding. Fiſh Sauce on a Plate, Neck of Veal daub'd, 


; 8 A Quarter of py | | ' 1 | 
A dieß d Sallet, Lamb roalted. _ Pickles.” 


A Plate with Greens, 
A Tongue and Udder 4 W | 
os do's, 


Srcond Cours? 
Young Ducklins | 

. Yn green; Squce, EN 
Rice Cream in Ss e Welch Flummery. 
4 : | 4 Pyramid 5 c |  Rofaſotis of 

*% 28 Sweet - meats. Ense. 
Almond Snow, N Cream, call' & 

. Young Rabbits Foul Cream, 

roalted, | | 


C 
Ki 835 Puree Soop; 


, A Rice 
Padding with or 
Without Currants. 


Lambs Protters 
mamarinaded, ſplit 
| and fried, | 


Four young 
Rabbits boil'd with 
x 1 Aſparagus 
* | % 2 55 1 2 la · 
F A chhine of | 2K 
8 RE A 


a4 —u—œ X ot 


a 44 


$2cony Cooks x. 


2» ——— — 2 


7 Young Turkey 
| roalted. 


China Otangea 
a ic'd, * 


4 green Appricot 


> dot F 1 * 
* 


Turkey Figg n 
in Sy1rop., "10 OE HOES 


l * 1 ” q 
* F 


7 x 


A Bill H N E for ju 


Szcony > eenen 


Straw Berries, 
Clouted Cream: 


| Cherries, 


rute d cucum- 
4 "4 . $4} 


Firſt Remove, Roaſt 
Pike, or what other 


*„ 


my 


&v Bourgeois. _ 5 


Fiſh you can get, 
Second Remove, 

Four Moorgame 

dy ſome called, E. 
Heath Pouts, 


A Weliphalia 1 
Ham, with Winds Potatoe 
ſor Beans. , 


A Hanch of Ve- : 'Y 
niſon roalted,, + | | ff 
Three Turkey — | = 

Pouts. THEY _. 


Jellies. „„ 18 
pretend Coll, 

Pyramid of wet „5 a > 
Sweet-meats. 


Pyramid of dried 
' Sweet-meats. ' 


Pyramid of wet 
Swyogt-meats, | 


Chickens the 
Barbary way, 


Farc's Cucumbe i 3. 


Veal cutlets and 
a Muſhrooms. 2 


Cherries, 


' Kidney Bebe. 


| White Plumbe. 


EN ES Che . ; = ; y : 
. = 2 5 * y 8 , » * K 
1 ju * as” * "of 5 \ 4 

* 4 " 25 ; Wo. £ 2 5 > , of 31 3 1 * x * * % » we „ 

_ LAS%. . 2 ob * \ | 4 Y * 

* * , : r * ks . — : * . - * 1 "us 
* . YA 4 * 1 . K. L 7 * n 3 4 : * 
i =: ; Je ; 2 170 

1 * hk # h 

. 


A Soop Puree of 


: _ Artichokes. . Re- - 


move Ling, 
skate or Thorn 
Backs. 


Venifon Paſty, 


* 


* 
- 


E” 1558 of Mutton. 
a la-Royal, 


06 
12 


Six Quails roaſted, 
A Currant Tart. 


six Pigeons farc'd 
and roaſted. 


0 


Rabbits 
a-la-Saingaraz. 


Ragoo' d Cabbage, 


A boils Flour. 


Szcond Cons. 


3 1 7 


Arness. 


Green Peas. 


1 
* 


- Raſpberries and Cream. 


5 white Fricatey ef . 
$ Pigeons, ** 
* * Fo * 8 x . J * 
=. 25 4 Sturgeon, 
4 K , 4 * 
* | 
Ip ZI | Fg 1 0 
Ig Rabbits bins * 


French Way, 8 


Cherries, 


| * 


Þ7 Cream, 


Cray- fiſh Soop. 
Beef, a-la-Mode, 


ręmo vegraalt Pike. 


Umble Pye, 


” 
1 ' * 4 a 
* : f 


A Hanch of Veni- 


= ; 8 E r Couss x. 
8 5 5 8 _ * & © IS. * 3m : | 4 
by - % a * 


Two Phe:ſants 
rouibed. 


1 | 
A Pyramid oF gurer- 
meats wet and dry. 


93 
* 


«Si; 8755 Piovers 
« | © Toalled, 


A Bill FFA R E for Auguſt. 7 


Pullets a-la-Smither- 
gall with Oyſters, 


© Colfer'd Beef. 


A Corbonedo of 


Pesches. 


White 
Currants, 
Red Plumby, | 


. * * 
; 8 : : 4 


4 Bil ef ADR E for September. 


Jacobine Soop, 
the Itallan Way. r 
A Pye of Mutton 8 Remove a Slacker, A Hye is ; 
_ Olives, Puiee. 
A Gooſe roaſted. 


. 


Boil'd Torkey 40 5 b N 1 e A Damfin | 
. | - A Le 9 of Veal | Pudding. 
e ſtuff'd with forc'd | 

Meat, and daub'd. 


n o 


Szconp Counss. 


3p WI Weet Fars, or . | | 
Grapes, Teals. „ Black Care, * 


_ Jellies, | xtalberry Cream, = Poets. 


| Stew's Pears white, Ruffs and Reeves, Green Cage, 


or Land yy : 


— M > 4 4s ;+4 5 
4 y — 
2 * 


— 


n 
7 a 


3 Bil of FARE for Obb., 


Cockle Soop, with .. .. | 
broil'd Cod. Re- ; 


A Patty of Oyſter, move, th&Hanch A brown'Frieaſey 


a-la. Cream. | of a Doe. 4 of Rabbits. 


chien wn en. „ 
flowers and Bacon. 7 artridge P3ca with Capard, | 


Gril'd Pork | . A Conipots of 
_ Stakes, A Chin of Veal, Mushrooms. 
tl a- las ergall. ip 


2 81 Gon COA... 
Wacd-cotis, . 1 
5 . a n N #37 | * * 


F eh Smelts, . 


# Jae 7505.48. 1 Sole of Froit, 
Pears, * 


Roall Pigegus. | 


Ducks . 2-la-Braiſe | 


A Tag df d ilferent Broil'd Sweet-breads, 245 


n 42%. 
WY 
8 
5 „ 2 Ko 4 G2 25 
* ; . 1 * 


„ 


1 * elf in Bal- 
_ ' . neomaride. Re- 
_—_ | 2&1 nee 1 
3 * mode Stew'd Carp. 


> l „ f 
' F a 


WL *£ a £82, ht” Fe, . 
5 1 bi | * A Peacock Pye, 0 8 „ a 


, | 
. 1 ; 1 19 * 


"Fowl: boil'd =, Rn, Fillets of Beef in 


9 5 vaſt EDS... of ts 
| A Ham roaſted, . Rag 8 


weben cock roaſted. Tayurkey by 
. =, Cream, N e Figs in Jelly, 


* * LES F ? o 
; + 


Jellies, Ste. ae. 


pF = 5 NE 2 
1 


ve a Chick taken. Remove roa OG 


A Qunrter of 
Lamb roaſted, . 


